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WAYS  TO  SELL  MORE 


Appearing  in: 

American  Grocer 
Chain  Store  Age 
Chain  Store  Management 
NationaJ  Grocers  Bulletin 
Progressive  Grocer 


In  September . . 

Helping  the  grocer 
!!«ell  more 


EVERY  RETAIL  GROCER  SHOULD  HAVE 
THIS  BOOK  . . .  AND  IT'S  FREE 


New  York 

New  York  Cenlisl  Bldg. 
Chicego 

IM  So-  Michigan  Aee. 
San  Francisco 
111  Sutler  Street 


CANNED  PRUNES 


Canned  Prunes.  This  page,  like  the  ones  which 
preceded  it  and  those  which  are  to  follow,  should 
have  a  real  effect  in  informing  and  inspiring  the 
trade — in  making  grocers  better  salesmen  for 
canned  foods. 


In  your  own  sales  promotion  work,  are  you  using 
this  series  of  merchandising-minded  pages  which 
Canco  is  publishing  in  leading  grocery  magazines? 
Many  of  our  canner  friends  are  doing  so — and 
they  tell  us  it  pays.  The  subject  this  month  is 
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Improved  Brush  Finishers, 

Indiana  Chili  Sauce  Machine, 

Pumps  for  Pulp  and  Catsup, 

Hampers,  Knives,  Soldering  Flux,  Solder 
C.  M.C.,  Superbrite  and  Nubrite 
Metallic  Coatinss. 

Stickle  Differential  Drainatce  and  Return 
Boiler  System, 

Steam  Traps, 

Tomato  Juice  Strainers, 

Storage  Tanks  with  Preheating  Coils  or 
Steam  Crosses, 

Indiana  Paddle  Finishers 
Fillers, 

Cooking  Tanks  either  Cypress  or  Class 
lined. 


The  Juice  Heating  Unit 


This  Unit  is  composed  of  three  stainless  steel 
tanks,  each  supplied  with  a  heating  coil  made  of 
stainless  steel  tube.  A  propeller  type  agitator 
of  slow  motion,  keeps  the  contents  thoroughly 
stirred.  A  special  valve  in  center  of  bottom 
controls  the  contents,  which  by  operating  the 
valve  handle,  can  be  directed  to  the  filler,  while 
another  position  sends  the  wash  water  to  the 
sewer.  A  third  position  seals  all  ports  complete¬ 
ly  and  permits  the  contents  to  be  processed. 
Conductor  pipes  to  and  from  the  Unit  are  of 
stainless  steel.  This  appliance  is  idea  1  for 
Tomato  Juice. 


INDIANAPOLIS 

INDIANA 

Aprons,  Gloves, 

Firepots  and  Furnaces,  Capping  Steels, 
Steel  Stools  and  Dippers, 

Indiana  Continuous  Pumpkin  handling 
System, 

Preheating  Coils  and  Steam  Crosses, 

T omato  Salters, 

.Stainless  Steel  Glass  lined  pipe  and 
fittings. 


Indiana  Juice  Extractor 

This  machine  is  built  according  to  the 
dictates  of  science.  It  delivers  as  per¬ 
fect  Tomato  Juice  as  it  is  possible  to 
make,  and  this  juice  is  not  laden  with 
free  air  (so  detrimental  to  Vitamin  B). 
You  cannot  make  quality  juice  on  a 
machine  of  the  pulper  type.  No 
coring  is  necessary.  The  Indiana 
Juice  Extraior  is  so  designed  that  hard 
green  cores  and  the  like  are  not  per¬ 
mitted  to  yield  any  of  their  off-flavor, 
ed  juices,  but  are  ejected  without  be¬ 
ing  pressed.  All  parts  of  the  machine 
coming  in  contact  with  the  product 
are  of  Bronze  or  Monel  Metal,  sanitary 
in  every  detail  and  easily  cleaned, 
instantly.  The  device  is  continuous 
in  operation. 

‘  'It  ’i  very  economical  to  mal(e  juice  the 
Indiana  way”. 
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Empire  StatePicklenc  Co. 

MANUFACTURERS  AND  PACKERS  OF 

Silver  Floss  Sauer  Kraut  and  Kraut  Juice 


Phelps, N.Y. 


April  12,  1934. 


Cameron  Can  Mecblr.cry  Co., 

240  North  Ashland  Ave. , 
Chicago,  Illinois. 


■«Te  are  enclosing  our  check  in  full  settlement  of 
account  covering  the  automatic  line  of  can-making  machinery 
which  you  recently  installed. 

Toll  Allan  that  wo- are  averaging  65,000  to  70,000 
cans  per  day,  and  that  all  the  machinery  is  running  id  thout 
a  hitch.  There  is  nothing  for  the  Tester  to  do,  because  we 
do  not  have  any  cans  that  are  defective. 


Yours  very  truly, 

E!.3>IRS  STATE  PICffi.ING  CO. 


One  More 
Satisfied 

User  of  the 
CAMERON 
AUTOMATIC 
LINE 


Make  your  own  cans. 

Can-manuFacture  holds  no 
mysteries. 


Cameron  Can  Machinery  Co. 


240  N.  Ashland  Avenue, 


Chicago,  U.  S.  A. 
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VIGOROUS 
TRADE  CAMPAIGN 
BACKS  CONSUMER 
ADVERTISING 


RIGHTI  %\ 

A  foops  =1 


•  Continental's  national  advertising  tells 
housewives  why  they  should  buy  more  Canned  Foods. 
Now  a  new  trade  campaign  tells  the  man  behind  the 
counter  how  to  sell  more. 

After  informing  him  about  the  consumer  advertising, 
this  series  suggests  concrete  ways  for  grocers  to  convert 
Continental's  national  Canned  Foods  drive  to  their  bene¬ 
fit  (and  yours). 

Canners  who  wish  to  help  their  wholesalers  and  brokers 
to  move  their  customers'  stock,  will  urge  them  to  send  for 
reprints  of  these  instructive  ads  for  distribution  to  grocers. 
There's  no  cost — just  another  Continental  service  to  pro¬ 
mote  the  sale  of  Canned  Foods.  [  , 


Current  issue  of  Conned  Food  News, 
mailed  regularly  to  every  Wholesaler, 
Jobber  and  Chain  Organization,  urges 
those  trode  factors  to  tolce  advantage 
of  the  benefits  accruing  from  the  big¬ 
gest  September  advertising  campaign 
on  Canned  Foods  ever  released. 


Supplementing  Canned  Food  News, 
and  insuring  complete  coverage  of  key 
men  in  every  Wholesole,  Jobber  and 
Chain  Organization,  a  big  odvertising 
campaign  is  running  in  Chain  Store 
Age  ond  Food  Field  Reporter. 


-  Food  Field  Reportei  ^ 

1?  4 
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The  Journal  of  the  CANNING  and  Allied  Industries 


EDITORIALS 

VALIANT  SERVICE — The  canning  industry,  as 
individuals  and  as  a  body,  should  understand, 
and  appreciate,  the  splendid  work  that  is  being 
done  to  popularize  canned  foods,  often  by  wholly  dis¬ 
interested  parties.  And  before  going  further,  let  us 
remind  you  that  this  means  the  finest  kind  of  sales- 
building  effort  for  your  products;  the  kind  of  sales- 
effort  that  no  money  could  buy,  gratuitously  done  in 
favor  of  canned  foods,  and  all  of  it  bringing  dollars 
right  into  your  own  pockets!  The  world  expects  can¬ 
ned  foods  packers  to  sing  the  praises  of  their  own  prod¬ 
ucts —  (though  of  the  2500  canners  there  are  only  about 
a  dozen  who  even  make  a  slight  chirp,  audible  to  the 
public  ear) — but  when  a  recognized  food  authority 
like  Good  Housekeeping  Magazine,  sends  one  of  its 
feature  writers  into  the  canneries  to  tell  the  millions  of 
housewives  how  canned  foods  are  prepared,  it  is  ren¬ 
dering  a  very  distinct  service  to  the  entire  industry  and 
to  all  related  therewith.  As  the  mouthpiece  of  this 
great  industry  we  wish  to  publicly  thank  the  publish¬ 
ers  of  Good  Housekeeping,  and  Miss  Elizabeth  Frazer, 
for  the  most  excellent  article  in  the  September  num¬ 
ber  of  that  famous  journal,  the  article  headed  “Hold 
That  Can,  Please.”  She  tells  a  most  interestingly 
written  true  story  of  how  canned  foods  are  produced, 
from  the  field  or  orchard  to  the  finished  product,  as  she 
saw  it  in  visits  to  canneries  everywhere.  Here  is  a 
sample  of  it,  and  it  ought  to  be  used  as  advertising 
material  by  every  canner  in  the  business: 

“Then  I  visited  the  can  makers,  for  the  story 
of  the  tin  can  belongs  also  in  this  epic.  Do  you 
know  that  an  unopened  can  of  food  is  the  most 
sterile  thing  in  your  kitchen?  That  continuous 
research  has  evolved  a  well-nigh  perfect  contain¬ 
er,  and  that  in  laboratories  of  can  companies  scat¬ 
tered  all  over  the  country  chemists  are  experi¬ 
menting  continually  with  raw  food  products  in 
order  to  improve  the  quality  of  the  contents  inside 
the  container?” 

That  is  just  another  way  of  saying :  “the  safest  foods 
that  come  to  your  kitchen,”  but  it  is  given  added  weight 
by  who  said  it,  and  from  the  fact  that  it  is  said  to  the 
American  Housewives  all  over  this  land.  Thank  you 
Good  Housekeeping  and  Miss  Frazer ! 

Itc  !|C 

Get  up  and  take  a  bow,  Canners ! 

Evidently  the  Continental  Can  Company  thought 
that  was  about  all  the  canners  would  do  for  they  have 


announced  a  most  ambitious  advertising  program  for 
September,  running  a  beautifully  designed  full  page, 
in  natural  colors,  in  The  Saturday  Evening  Post,  in 
Time  and  in  Good  Housekeeping,  and  have  had  mil¬ 
lions  of  reproductions  made,  together  with  the  best 
kind  of  sales  material,  making  a  four-page  folder,  and 
they  are  offering  to  furnish  these  free,  in  any  number 
desired,  to  any  canner  asking  for  them.  The  fourth 
page  is  left  blank  so  that  you  can  imprint  your  own 
ad.  on  it,  thus  making  the  whole  canned  foods  story 
tie  up  with  your  individual  goods.  Great  Guns  and 
Little  Gold  Fish,  was  there  ever  such  liberality,  such 
generosity,  such  direct  and  expert  help  ever  rendered 
any  industry!  You  cannot  name  it! 

How  can  you  tie-up — cooperate — with  this  splendid 
advertising?  Here  is  what  they  say:  (First,  of 
course,  order  a  supply  of  the  folders)  then : 

1.  REMIND  CUSTOMERS  of  the  national  adver¬ 
tising  by  SUGGESTING  your  brands,  telling 
of  their  goodness,  freshness  and  quality. 

2.  USE  PROOFS  of  Continental’s  national  adver¬ 
tising,  definitely  displayed  with  your  brands 
(the  folders). 

3.  MAKE  MASS  DISPLAYS.  Broken  mass  dis¬ 
plays,  properly  placed,  invite  sales. 

4.  MAKE  COMBINATION  OFFERS.  Quote 
prices  for  3  cans.  Even  if  these  offers  are  not 
extra  special,  they  do  increase  sales  powerfully. 

If  every  store  where  women  buy  your  brands  did 
these  four  things,  sales  this  September  couldn’t 
help  but  reach  a  new  high.  Certainly  they’re 
well  worth  trying. 

*  *  * 

BE  CAREFUL  IN  YOUR  PACK— Lest  you  are 
tempted  to  grow  careless,  under  the  belief  that  the 
pure  food  authorities  are  asleep  and  that  you  can  get 
away  with  it,  or  that  due  to  the  shortage  (spoken  of 
but  not  yet  in  evidence)  of  foods  the  market  will  take 
“anything,”  we  remind  you  that  in  July  143  seizures 
were  made  by  the  Government,  and  about  these  the 
report  states: 

“Canned  food  consignments  were  involved  dur¬ 
ing  July  in  21  seizures.  These  included  canned 
tomatoes,  raspberries,  cherries,  peas,  sardines, 
mixed  vegetables,  shrimp,  and  tomato  products. 
Most  of  the  canned  foods  were  seized  because  they 
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were  substandard  and  not  labeled  as  required  by 
the  Mapes  amendment  to  the  Federal  food  and 
drugs  act.  Other  charges  involved  decomposition, 
short  weight,  and  false  label  statements.  The 
various  shipments  seized  were  consigned  to  New 
Orleans,  St.  Louis,  Chicago,  Mobile,  Memphis, 

Los  Angeles,  Detroit,  Buffalo,  New  York  City, 
Baton  Rouge,  Brockton,  Mass.,  Quincy,  Ill.,  Ocilla, 

Ga.,  Plaquemine,  La.,  and  Sioux  City,  Iowa. 

Nine  shipments  of  olive  oil  short  of  the  declared 
quantity  of  contents  were  seized  in  Tacoma, 
Wash.,  and  New  Bedford,  Mass.  Too  much  spray 
residue  caused  the  seizure  of  three  shipments  of 
apples  and  five  of  cherries.  Excessive  maggots 
were  responsible  for  the  seizure  of  ten  shipments 
of  blueberries  to  Buffalo  and  New  York  City,  and 
of  one  shipment  of  huckleberries  to  Philadelphia. 
Two  shipments  of  tea  were  seized  because  of  short 
weight,  and  one  because  it  was  misbranded  as 
‘Orange  Pekoe’.” 

Add  to  the  above  the  seizures  made  by  the  various 
State  pure  food  authorities  and  you  will  come  to  the 
conclusion  that  you  have  but  slim  chance  of  getting 
away  with  it.  Penalties  should,  of  course,  by  this 
time  be  severely  increased,  because  all  men  know  about 
the  laws;  jand  they  are  being  increased.  The  whole 
country  is  more  food-conscious  today  than  ever  before ; 
so  the  reaction  to  seizures  for  violation  of  the  pure 
food  laws,  on  the  part  of  the  consuming  public,  is  very 
much  greater  and  more  business-destroying — that  is 
the  most  severe  and  far-reaching  of  all  penalties.  Be 
careful,  for  the  public  is  your  customer,  not  the  food 
inspectors. 

if  *  * 

On  Tuesday  night  of  this  week  Secretary  of  the 
Treasury,  Henry  Morgenthau,  Jr.,  took  the  country 
into  his  confidence  by  giving  over  the  radio  a  plain, 
businesslike  insight  into  the  condition  of  the  U.  S. 
Treasury,  that  was  not  only  surprising  for  what  it 
revealed,  but  utterly  astounding  in  the  light  of  all 
previous  Secretaries  of  the  Treasury  and  their  com¬ 
plete  and  mirky  darkness  as  to  its  condition.  No  such 
report  was  ever  heard  before.  Nothing  has  so  heart¬ 
ened  all  industry  and  business  as  this  letting  in  of  the 
sunlight  into  our  financial  condition.  How  the  old 
financial  oligarchy  must  have  squirmed ;  how  surprised 
the  public  must  have  been  to  learn  that  there  are  no 
hidden-card  tricks  in  the  present  handling  of  the 
money  of  the  country,  and  that  instead  of  being  com¬ 
pletely  “busted”  the  Government  is  in  stronger  finan¬ 
cial  condition  than  ever  before;  and  above  all,  in  the 
minds  of  many,  that  it  actually  knows  how  to  handle 
money ! 

To  us  it  was  particularly  pleasing  to  learn  that  the 
Government  is  now  financing  many  of  its  own  ex¬ 
penses,  not  against  borrowed  money,  but  with  its  own 
checks,  out  of  its  own  treasury,  with  no  rake  off  to  the 
money  lenders.  That  is  progress  and  most  hopeful. 
Soon  it  will  finance  all  of  them  that  way.  Proof?  Is 
there  an3rthing  better  than  a  Government  check? 
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FLASHES 

HAROLD  L.  TROOP,  of  98  Centre  Street,  Bath, 
Me.,  is  contemplating  the  erection  of  a  small  plant  at 
this  point  and  is  interested  in  plans  for  a  model  fac¬ 
tory  with  dimensions  of  about  40x60.  He  plans  to 
pack  peas,  beans,  corn,  apples  and  jelly. 

♦  ♦  ♦ 

COMMEMORATING  the  Twenty-Fifth  Birthday 
Anniversary  of  the  Leamington,  Ontario,  plant  of  the 
H.  J.  Heinz  Company,  a  new  three-story  building  and 
a  receiving  platform  are  being  added.  This  huge  Leam¬ 
ington  plant  was  the  first  of  H.  J.  Heinz  Company  in 
Canada. 

4c  :|c  4! 

FLAVRITE  FOOD’S,  INC.,  a  new  company,  with 
J.  R.  Giesler  as  president,  has  purchased  the  property 
formerly  occupied  by  Midwestern  Food  Products  Com¬ 
pany,  Muscatine,  Iowa,  and  put  the  plant  into  opera¬ 
tion,  packing  tomatoes,  tomato  sauce,  pickles,  catsup 
and  kraut. 

*  *  * 

PRESTON  McKinney,  vice-president  and  secre¬ 
tary  of  the  Canners’  League  of  California,  has  been 
appointed  to  the  National  Recovery  Administration 
advisory  board  and  will  leave  for  Washington  Sep¬ 
tember  1.  He  has  been  granted  a  leave  of  absence  for 
six  months  from  the  Canners’  League  and  while  away 
his  duties  will  be  cared  for  by  his  able  assistants  Miss 
Sylvia  Kempton  and  Capt.  W.  S.  Everts. 

♦  ♦  * 

WITH  DEEP  REGRET  the  industry  will  learn  of 
the  death  of  Mr.  John  D.  Canale,  president  of  D.  Can¬ 
ale  &  Co.,  Memphis,  Tennessee,  the  past  week  due  to 
a  sudden  attack  of  heart  disease.  Mr.  Canale  was  one 
of  the  oldest  distributors  in  the  South,  and  also  a  pack¬ 
er  of  tomatoes,  tomato  sauces  and  kraut.  He  was  61 
years  old  at  the  time  of  his  death. 

*  *  * 

R.  C.  ISENBRUCK  has  succeeded  W.  A.  Bundy  as 
president  of  the  Campbell  Packing  Corporation,  Camp¬ 
bell,  Calif.,  while  Wilbur  B.  Cox  takes  Mr.  Isenbruck’s 
former  position  of  secretary-treasurer. 

(Continued  on  page  i2) 
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If  It’s  Used  in  a  Cannery 
This  Plant  Furnishes  it! 

This  is  the  largest  and  most  up-to-date  can¬ 
ning  machinery  factory  in  the  world.  In  it 
we  produce  complete  lines  of  equipment  for 
canning  all  food  products.  If  the  equip¬ 
ment  you  need  is  used  in  a  cannery,  you 
may  confidently  order  it  from  Sprague-Sells. 

Modern  Canning  Equipment 
for  ALL  Food  Products 

for  SpraguP‘SelU  Catalog  No.  200, 
^^^picturing  and  describing  all  lines, 

Fsprague-sells 

f  CORPORATION 

Division  of  Food  Machinery  Corporation 

HOOPESTON,  ILLINOIS 


MODER^N 

GANSE 
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^'Colors 
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OAMSE  LITHOGRAPHINB  CO. 

~  INC.  — 

Herman  Eamse  . 

E.Lombafpd  St. 
BALTIMORE.MD.  ° 

Phomes — Plaza  iS^S-iS^G 


HAMACHEK 

IDEAL 

VINERS 


Hamachek  Ideal  Viners  are  the  most  eco¬ 
nomical  viners  for  the  packer  and  grower. 
They  thresh  the  peas  more  thoroughly  out 
of  the  vines  and  reduce  breakage  during  the 
hulling  process.  They  effect  an  improvement 
in  quality  because  the  peas  saved  are  the  most 
tender  ones  that  are  in  the  vines,  and  because 
they  will  thresh  young  and  tender  peas  very 
efficiently.  The  savings  effected  are  large 
and  important  to  every  pea  packer. 

The  reasons  for  these  savings  are  due  to 
many  exclusive  patented  features.  An  exam¬ 
ple  is  found  in  the  curved,  forwardly  inclined 
beaters  that  hit  the  pods  more  often  and  uti¬ 
lize  larger  surfaces  of  the  beaters.  The  agit¬ 
ator  saves  many  liberated  peas. 

The  sturdy  construction  of  the  viners  and 
the  low  up-keep  cost  also  appeals  to  users. 


FRANK  HAMACHEK 
MACHINE  CO. 

KEWAUNEE  »  »  WISCONSIN 

Jllso  Manufacturers  of 

VINER,  FEEDERS  ENSILAGE  DISTRIBUTORS, 
AND  CHAIN  ADJUSTERS 
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CROP  REPORTS 

Condition  of  Canners’  crops  as  reported  direct  by  Canners.  You  need  this 
kind  of  information,  and  should  appreciate  its  value.  Contribute  your  share 


and  keep  this  column  up  to  the  minute, 
your  communications. 

TOMATOES 

GREEN  FOREST,  ARK.,  August  27th,  1934— Can¬ 
not  possibly  make  more  than  10  per  cent  of  a  crop  on 
account  of  the  extremely  hot  and  dry  season.  We  have 
had  the  driest  season  ever  experienced. 

HARRIS,  ARK.,  August  26th,  1934— We  have  60 
acres  contracted  and  the  growers  can’t  possibly  get 
enough  out  of  their  crop  to  pay  the  fertilizer  bill.  Buds 
have  dropped  off  the  vines  and  now  it  too  late  for  them 
to  set  and  get  ripe.  As  far  as  we  are  concerned,  pack 
is  a  failure. 

HARRISON,  ARK.,  August  27th,  1934— Had  an  in¬ 
crease  in  acreage  but  the  last  part  of  summer  was  so 
dry  and  hot  that  no  blooms  matured.  We  had  a  few 
early  tomatoes  but  they  were  small ;  one  canner  put  21 
in  a  No.  2  can.  Rains  started  here  August  20th  and 
they  will  help  some,  but  do  not  see  how  much  can  be 
canned  when  there  has  been  nothing  on  the  vines,  and 
only  a  few  blooms  now.  Many  factories  will  not  op¬ 
erate  for  the  pack  has  been  cut  to  about  5  per  cent. 

OZARK,  ARK.,  August  27th,  1934 — Acreage  slightly 
above  normal.  Yield,  we  estimate,  will  be  about  10  per 
cent  of  normal.  Intense  heat  and  dry  weather  have 
ruined  crop. 

PARAGOULD,  ARK.,  August  27th,  1934— Not 
over  25  per  cent  of  a  normal  crop  due  to  drought  and 
extremely  dry  weather.  The  Ozarks  will  have  the 
shortest  crop  in  its  history. 

LONG  BEACH,  CALIF.,  August  23rd,  1934— Crop 
35  per  cent  less  than,  normal.  Financing  very  difficult. 

WALDRON,  IND.,— August  25th,  1934— Everything 
depends  upon  the  weather  and  how  long  frost  holds  off. 
We  have  very  few  tomatoes  on  the  vines  on  the  aver¬ 
age.  Some  fields  look  fair,  others  have  very  little 
fruit  on  the  vines.  Our  best  judgment  is  that  the  crop 
will  be  small.  Too  much  heat  and  too  little  rain  for 
this  section,  which  has  produced  the  smallest  crop  of 
all  canning  crops  we  have  ever  known. 

CRISFIELD,  MD.,  August  25th,  1934 — Acreage  20 
per  cent  above  normal ;  yield  about  50  per  cent  or  less 
due  to  dry  weather  early  part  of  season  and  too  much 
rain  in  the  last  30  days.  This  applies  to  early  crop 
for  wrapping.  Only  about  10  per  cent  of  late  crop  for 
canning  planted  in  this  county. 

JARRETTSVILLE,  MD.,  August  25th,  1934 — Our 
acreage  is  about  the  same  as  other  years,  but  do  not 
think  the  crop  is  more  than  70  per  cent. 

RHODESVILLE,  MD.,  August  25th,  1934 — Outlook 
fair.  About  10  per  cent  increase  in  acreage,  but  at 
present  it  looks  as  if  we  will  get  not  more  than  60  to 
65  per  cent  crop.  Some  patches  good,  some  fair,  and 
quite  a  few  very  poor. 


We  urge  your  co-operation  and  invite 


SPRINGFIELD,  MO.,  August  22nd,  1934 — Crop  not 
more  than  10  per  cent. 

ONTARIO,  N.  Y.,  August  22nd,  1934 — Normal  ac¬ 
reage;  65  per  cent  yield.  Short  crop  due  to  lack  of 
rain. 

WEBSTER,  N.  Y.  August  28th,  1934 — Early  crop 
shows  more  or  less  “dry-rot,”  but  the  late  crop  looks 
very  promising,  providing  we  have  no  early  frost. 
Would  estimate  crop  for  Monroe  and  Orleans  Counties 
about  70  per  cent,  while  the  crop  in  the  extreme  Wes¬ 
tern  part  of  the  State  is  not  so  good.  The  wise  buyer 
of  canned  foods  should  cover  his  requirements  now,  or 
he  will  pay  the  penalty  of  delay. 

GREENVILLE,  0.,  August  22d,  1934 — Looks  like  30 
per  cent  of  a  pack  from  now  to  the  20th  of  September. 
First  setting  of  tomatoes  is  light.  We  must  depend  on 
the  blossoms  that  are  now  setting,  and  this  means  6 
weeks  before  we  can  expect  ripe  ones  from  these  late 
blossoms. 

MIDWAY,  TENN.,  August  27th,  1934— Acreage  100 
per  cent  and  85  per  cent  set.  Vines,  on  an  average,  are 
fine.  For  the  past  three  weeks  we  have  had  rains  al¬ 
most  every  day,  and  sometimes  three  a  day.  Some  acre¬ 
age  totally  destroyed  by  water  and  some  in  low  lands 
water  scalded.  Fruit  is  fine  but  with  all  this  rain  they 
are  rotting  while  green,  so  we  do  not  expect  to  pack 
50  per  cent  this  season. 

LONG  ISLAND,  VA.,  August  26th,  1934— Poorest 
crop  we  have  had  in  15  years;  will  have  about  25  per 
cent  of  a  pack.  Vines  dying  and  very  little  fruit,  and 
that  under-size. 

LYELLS,  VA.,  August  20th,  1934 — Looks  as  if  there 
will  be  about  50  per  cent  of  normal  crop  in  this  section. 
A  few  early  plants  have  quite  a  bit  of  fruit  on  them  but 
the  rest  are  late  with  vines  not  well  grown  and  very 
little  fruit  on  them.  We  have  about  75  acres  growing 
for  us,  but  most  of  the  tomatoes  are  late.  Do  not  be¬ 
lieve  we  will  pack  over  4,000  cases  of  No.  3  tomatoes, 
if  that. 

WEEMS,  VA.,  August  28th,  1934 — Crop  is  said  to  be 
short.  Estimated  about  60  per  cent  of  normal.  Ac¬ 
reage  is  not  over  50  per  cent  in  this  part  of  county. 
Very  few  canners  operating  as  compared  with  former 
years. 

CORN 

HARRIS,  ARK.,  August  26th,  1934 — Almost  a  fail¬ 
ure  on  account  of  the  dry  weather.  Some  stalks  look 
as  if  they  have  an  ear  on  them,  but  when  you  pull  it 
you  find  a  cob.  Crops  are  so  short  and  feed  so  high 
that  people  can’t  winter  what  they  have,  and  some 
folks  have  been  giving  pigs  away. 


{Continued  on  Page  26) 
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PHILLIPS  SALES  COMPAIMY,  Inc. 

Brokers  and  Commission 

Gunned  G'oo^s  and  Ganners^  Supplies 

Located  in  the  heart  of  Maryland's  great  paeking  industry.  Brokers 
and  representatives  desired  in  all  markets.  Packers’  aceounts  solicited. 

CAMBRIDGE  •  MARYLAND.  D .  S.  A. 


THE  1934  DIRECTORY  OF  CANNERS 

A  Hat  ot  canners  of  the  United  States,  compiled  by  the  National  Cannera  Aaaociation,  from  Statistical 
Reports  and  such  other  reliable  data.  2Sth  Edition. 

Carefully  prepared  and  up-to-date;  lists  corrected  by  Canners  themselves;  verified  by  competent 
authorities.  The  various  articles  packed  and  other  valuable  information  is  given.  Distributed 
free  to  members  of  the  National  Canners  Association.  Sold  to  all  others  at  $2.00  per  copy,  postage 
prepaid.  The  book  that  is  needed  by  all  wholesale  grocers,  brokers,  machinery  and  supplymen, 
salesmen,  and  practically  everybody  interested  in  the  canning  industry.  Get  your  order  in  now. 


National  Canners  Association, 


1739  H.  St,  N.  W.  Washinston,  D.  C. 


PERSONAL  CHECKS  ACCEPTED 


QUALITY  SEED  PEAS 

Canners  Varieties  Exclusively 

Quality  is  to  seeds  what  character  is  to  an  individual.  Our  seed 
peas  possess  the  dependability  that  follows  careful  breeding. 

Gallatin  Valley  Seed  Company 

BOZEMAN,  MONTANA 
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With  Canned  Foods  Distributors 


ELIMINATING  MULTIPLE  CODE  PAYMENTS 

BIG  mental  hazard  was  removed  from  the 
wholesale  food  and  grocery  distributing  indus¬ 
try  during  the  past  week  with  the  issuing  by 
N.  R.  A.  of  Administrative  Order  X-78,  which  reads: 

“By  virtue  of  the  authority  vested  in  me  as  Admin¬ 
istrator  for  industrial  recovery,  I  hereby  order  that, 
pending  my  further  order  clarifying  the  problem  of 
multiple  assessments  in  the  distributing  trades,  no 
order  of  termination  of  the  exemption  under  Para¬ 
graph  III  of  Administrative  Order  X-36,  which  is 
hereafter  granted,  shall  be  construed  to : 

“(1)  Require  any  member  of  any  trade  or  industry 
to  contribute  to  the  expenses  of  administration  of  any 
code  covering  wholesale  distributing  done  by  such 
member  other  than  that  code  which  covers  his  prin¬ 
cipal  line  of  wholesale  distribution  (provided,  however, 
that  nothing  herein  contained  shall  prevent  the  termi¬ 
nation  of  the  exemption  as  to  any  business  of  said 
member  other  than  wholesaling.) 

“  (2)  Require  any  member  of  any  trade  or  industry 
to  contribute  to  the  expenses  of  administration  of  any 
code  covering  retail  distribution  done  by  such  member 
other  than  that  code  which  covers  his  principal  line  of 
retail  distribution  (provided,  however,  that  nothing 
herein  contained  shall  prevent  the  termination  of  the 
exemption  as  to  any  business  of  said  member  other 
than  wholesaling). 

“Nothing  herein  contained  shall  prevent  or  invali¬ 
date  agreements  now  in  existence  or  hereafter  made 
between  one  or  more  code  authorities,  with  the  ap¬ 
proval  of  the  Administrator,  with  respect  to  the  col¬ 
lection  or  allocation  of  assessments.” 

As  R.  H.  Howe,  executive  vice-president  of  the 
United  States  Wholesale  Grocers’  Association  ob¬ 
serves  :  “This,  at  least  for  the  present,  settles  the  vex¬ 
ing  question  of  multiple  assessments  so  far  as  whole¬ 
sale  grocers,  with  reference  to  their  wholesaling  busi¬ 
ness,  are  concerned.  This  means  that  wholesale  gro¬ 
cers  will  not  be  required  to  pay  anything  to  the  Whole¬ 
sale  Confectionery  Code  Authority,  the  Wholesale  To¬ 
bacco  Code  Authority,  or  to  the  Wholesale  Fresh  Fruit 
and  Vegetable  Distributing  Industry  Code  Authority 
or  to  any  other  distributive  trade  code  authority. 

“If  wholesale  grocers  are  also  manufacturers  they 
will  be  compelled  to  contribute  to  the  administrative 
expense  of  the  manufacturing  codes  embracing  the 
commodities  that  they  manufacture  when  such  com¬ 
modities  code  authorities  have  secured  termination  of 
Administrative  Order  X-36.  So  far  the  only  code  au¬ 
thorities  who  have  obtained  such  termination  and  to 
whom  manufacturing  wholesale  grocers  must  pay  as¬ 
sessments  are  the  coffee  roasters’  code  authority  and 
the  mayonnaise  manufacturers’  code  authority. 


“Order  X-78  represents  a  victory  in  the  fight  of  the 
Association  to  protect  wholesale  grocers  from  multiple 
assessments,  that  is,  insofar  as  distributing  trades  are 
concerned,  and  settles  for  the  time  being  at  least  the 
harassing  situation  to  which  wholesale  grocers  have 
recently  been  subjected.  We  advise  wholesale  grocers 
to  send  copy  of  Order  X-78  to  any  Distributive  Trade 
Code  Authority  who  may  demand  assessments  of 
them.” 

There  are  a  number  of  code  authorities  represent¬ 
ing  various  divisions  of  the  food  and  grocery  trades 
which  have  been  organized  and  approved,  and  which 
have  done  nothing,  or  next  to  nothing,  since  receiving 
the  N.  R.  A.’s  O.K.  These  groups,  it  is  felt,  will  be 
unable  to  operate  in  constructive  fashion  if  they  are 
barred  from  assessing  the  wholesale  grocery  trade. 

This  situation,  it  is  felt  among  trade  interests,  indi¬ 
cates  clearly  the  need  for  one  major  enforcement  au¬ 
thority  for  the  food  and  grocery  manufacturing  trade, 
with  subdivisions  for  certain  specialized  industries. 
Such  a  major  code  group,  it  is  felt,  would  not  only 
greatly  reduce  operating  overhead  under  N.  R.  A.  but 
would  be  in  position  to  do  a  much  more  constructive 
job,  from  all  angles. 

MAYONNAISE  CODE  COLLECTING 

WHOLESALE  grocers  who  are  also  manufactur¬ 
ers  of  mayonnaise  are  receiving  assessment 
notices  from  the  Mayonnaise  Code  Authority, 
which  has  received  an  exemption  from  the  provisions 
of  Order  X-36. 

Many  large  wholesale  grocers  are  subject  to  this 
assessment,  as  are  most  of  the  major  chain  grocery 
groups,  the  assessment  being  binding  on  all  manufac¬ 
turers  save  those  whose  annual  volume  in  mayonnaise 
is  less  than  $4,000,  such  manufacturers  being  eligible 
to  apply  to  N.  R.  A.  for  a  termination  of  their  obliga¬ 
tion. 

Annual  assessments  for  the  mayonnaise  industry, 
based  on  dollar  sales  for  the  year  ended  December  31, 
1933,  are  as  follows :  Under  $500,  $5.00 ;  between  $500 
and  $5,000,  $10;  between  $5,000  and  $15,000,  $20;  be¬ 
tween  $15,000  and  $25,000,  $40;  between  $25,000  and 
$50,000,  $80;  between  $50,000  and  $100,000,  $175;  be¬ 
tween  $100,000  and  $200,000,  $350 ;  between  $200,000 
and  $400,000,  $700;  between  $400,000  and  $700,000, 
$1,000;  between  $700,000  and  $1,500,000,  $2,000;  be¬ 
tween  $1,500,000  and  $4,000,000,  $8,000;  over  $4,000,- 
000,  $12,000.  These  assessments  are  approved,  pro¬ 
vided,  however,  that  any  member  of  the  industry  who 
is  willing  to  disclose  his  exact  annual  dollar  volume 
may  pay  one-fourth  of  one  per  cent  upon  such  annual 
dollar  volume  in  lieu  of  the  assessment  above  outlined ; 
provided  further,  that  any  member  of  the  industry  may 


Label  Provisions 

All  indications  point  to  the  accept¬ 
ance  of  the  present  Federal  Canned 
Food  Grades  A.  B.  &  C.  for  labels 
under  the  informative  label  pro¬ 
visions. 

These  Federal  Grades  appear  in  full 
in  your 

1934  Almanac 

(Page  75) 

Be  safe,  check  your  pack  against 
these. 

Extra  Copies  of  the  Almanac  $1.00  each. 

Published  by 
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CONTINUOUS 

COOKERS 


For  any  size  can,  any  capacity  up  to  1 80 
cans  per  minute.  Write  for  quotation. 


BERLINpWPmM 

*ganning\#  machinery 

Ji  Single  Unit  or  Ji  Complete  Canning  Plant" 

BERLIN  CHAPMAN  CO.,  BERLIN,  WIS. 


For 

Tomatoes, 

Cherries, 

Apples, 

Kraut, 

Etc. 


Let  us  help  you  solve  your  belt  problems  by  using  our  belt  which 
is  entirely  sanitary  and  one  of  the  most  durable  and  inexpensive 
belts  on  the  market. 

Made  of  best  galvanized  ribbon  steel  in  any  length  and  practically 
any  width  with  an  especially  strong  edge. 


Manufactured  by 


La  Porte  Mat  &  Mfg.  Co.,  La  Porte.  Ind. 


Will  Your  Fire  Insurance  Keep  Pace 
With  Your  Rising  Values? 


This  can  he  taken  care  of 
automatically 
without  extra  cost. 

CANNERS  EXCHANGE  SUBSCRIBERS 

at 

WARNER  INTER-INSURANCE  BUREAU 

Lansing  B.  Warner,  Incorporated 

540  North  Michisan  Avenue 
Telephone  Superior  7700 

CHICAGO  ILLINOIS 
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make  application  to  the  Code  Authority  for  an  equit¬ 
able  adjustment  of  his  assessment,  action  on  the  part 
of  the  Code  Authority  to  be  subject  to  change  by  the 
Division  Administrator. 

These  multiple  code  assessments  are  bearing  heavily 
on  the  “super-food  corporations,”  such  as  Standard 
Brands,  Best  Foods,  etc.,  these  groups  “taking  it  on 
the  chin”  from  the  code  authorities  in  all  the  lines  in 
which  they  operate.  Not  only  are  they  called  upon  for 
heavy  assessments,  in  the  aggregate,  but  must  in  addi¬ 
tion  turn  out  voluminous  data  on  their  sales,  prices, 
terms,  etc.,  to  keep  the  various  code  authorities  “off 
their  necks.” 

IMPROVING  CODE  SET-UPS 

ONSIDERABLE  interest  attaches  to  the  Na¬ 
tional  Recovery  Administration’s  agreement 
with  Governor  A.  Harry  Moore  of  New  Jersey 
with  respect  to  the  relations  that  will  obtain  hence¬ 
forth  between  the  Federal  Recovery  Administration 
and  the  New  Jersey  State  Recovery  Administration. 

This  agreement,  which  is  taken  as  an  index  of  the 
N.  R.  A.  policy  toward  state  recovery  codes,  of  which 
there  are  a  number,  is  designed  to  eliminate  duplica¬ 
tion  in  code  authority  organizations  and  expenses  rela¬ 
tive  thereto,  as  well  as  basic  regulations. 

The  same  groups  of  industry  representatives  shall 
be  recognized  as  the  State  Code  Authority  in  New  Jer¬ 
sey  under  the  State  Code,  and  as  the  regional  or  local 
Code  Authority  for  New  Jersey  under  the  National 
Code.  Existing  personnel  will  be  utilized  wherever 
possible,  and  all  budgets,  methods  of  assessment  and 
bases  of  contribution,  etc.,  subject  to  approval  by  the 
N.  R.  A.  Where  industry  desires  to  have  the  regions 
redefined  to  correspond  with  State  lines.  General  John¬ 
son  announces,  the  National  Recovery  Administration 
will  endeavor  to  bring  about  a  proper  adjustment  to 
meet  the  administrative  needs  of  that  industry. 

Considerable  conflict  between  state  code  regulations 
and  N.  R.  A.  rules  has  developed  in  the  marketing  of 
canned  foods  and  other  grocery  products  in  New  Jer¬ 
sey,  and  the  present  agreement  is  expected  to  adjust 
this  situation. 

Similar  pacts  with  state  recovery  bodies  in  other 
parts  of  the  country  are  expected  to  be  consummated, 
placing  the  whole  code  structure  of  the  country  upon 
a  more  uniform  and  enforceable  basis. 

*  * 

STEVENSON-MAIRS  COMPANY  OPEN  BRANCH 
OFFICE 

UE  to  the  rapid  growth  of  their  business  and  to 
enable  them  to  keep  in  closer  touch  with  the 
source  of  supply,  and  thereby  render  a  better  ser¬ 
vice,  the  Stevenson-Mairs  Company,  canned  foods 
sales  agents  of  Baltimore,  have  opened  a  branch  office 
in  the  Masonic  Building,  Easton,  Maryland.  Robert 
W.  (Bob)  Mairs  is  in  charge  of  this  new  branch  office 
and  will  welcome  a  call  from  you.  Just  phone  him  at 
Easton  717  to  get  the  latest  on  the  Eastern  Shore 
packs. 


MINIMUM  PIECE  RATE  FOR  TOMATO  PEELERS 

A.  R.  A.  Release  No.  7U97 

ERMISSION  to  pay  tomato  peelers  on  a  flat  piece 
rate  basis  rather  than  the  time  rate  wage  scales 
specified  in  the  canning  industry  code  has  been 
granted  by  the  N.  R.  A.,  it  was  announced  August  28. 

This  exemption,  to  last  during  the  1934  season,  per¬ 
mits  canners  to  elect  to  pay  their  tomato  peelers  at  the 
rate  of  9c  a  16-quart  basket  in  the  North,  and  8c  in 
the  Southern  and  intermediate  zones.  Various  restric¬ 
tions  are  placed  on  the  permission:  The  tomatoes  and 
buckets  must  be  brought  to  and  taken  from  the  peel¬ 
ers;  the  latter  must  not  be  required  to  do  other  work 
while  on  a  piece  rate;  the  piece  rate,  if  elected,  must 
apply  to  all  peelers ;  and  premium  piece  rates  must  be 
paid  if  the  employee  works  overtime. 

There  are  no  adequate  statistic  of  canning  industry 
wages  on  an  hourly  basis,  so  the  industry  can  not  esti¬ 
mate  what  relation  the  new  rate  per  bucket  has  to  the 
hourly  rates  provided  in  the  code.  However,  the  new 
rates,  which  are  minimum,  are  higher  than  any  piece 
rates  ever  before  paid,  even  in  1929,  and  are  about 
100  per  cent  more  than  were  generally  paid  in  1932. 

*  * 

FLASHES 

(Continued  from  page  6) 

THE  OAKLAND  PACKING  COMPANY  has  been 
formed  by  G.  G.  Hurt  and  H.  C.  Buck  at  310  Califor¬ 
nia  Street,  San  Francisco,  California,  to  pack  peaches, 
pears,  apricots,  fruit  salad,  tomatoes  and  tomato 
products. 

*  *  * 

THE  STOCKTON  PACKING  COMPANY  has  been 
incorporated  at  Stockton,  Calif.,  with  a  capital  stock 
of  $50,000,  to  engage  in  a  general  food  canning  and 
packing  business.  The  directors  are  Robert  L.  Lipman 
and  Donald  J.  Coye,  of  Berkeley,  and  Benjamin  B. 
Logan,  Burnham  Ensersen  and  Robert  C.  Kirkwood, 
of  San  Francisco. 

*  * 

H.  W.  PHELPS,  president  of  the  American  Can 
Company,  New  York,  and  Raymond  W.  Phelps,  San 
Francisco,  executive  of  this  firm,  returned  recently 
from  a  trip  to  the  Hawaiian  Islands.  W.  H.  B.  Fowler, 
of  the  Haiku  Pineapple  Company,  also  returned  on  the 
same  liner,  the  Lurline. 

*  ♦  ♦ 

FRED  C.  PETERSON,  president,  and  0.  C.  Haslett, 
secretary,  have  filed  a  statement  to  indicate  that  they 
are  in  business  at  No.  2  Pine  Street,  San  Francisco, 
as  the  Red  Salmon  Canning  Company.  They  also  do 

business  under  the  name  of  the  Frank  B.  Peterson  Co. 
*  *  * 

MRS.  MARY  JANE  MORROW,  of  Berkeley,  Calif., 
who  celebrated  her  one  hundred  and  fourth  birthday 
in  May,  passed  away  August  25th,  following  an  illness 
of  about  a  month.  Her  son,  James  H.  Morrow,  eighty- 
four,  resides  at  Alameda,  Calif.,  was  formerly  man¬ 
ager  of  the  California  interests  of  Libby,  McNeill  & 
Libby,  retiring  several  years  ago.  In  addition  to  her 
son  she  is  survived  by  three  grandchildren,  six  great 
grandchildren  and  three  great  great  grandchildren. 
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Both  canners  and  consumers  of  tomato  juice  will 
be  interested  in  the  results  of  an  experiment,  re¬ 
ported  in  a  recent  issue  of  DENTAL  COSMOS, 
in  which  commercially  canned  and  also  freshly  pre¬ 
pared  tomato  juice  were  used  as  the  sole  source  of 
vitamin  C  under  conditions  affording  a  comparison  of 
their  relative  antiscorbutic  value.  The  study  en¬ 
titled  “A  Consideration  of  Latent  Scurvy  and  Its  Re¬ 
lation  to  Dental  Effects”  covered  a  period  of  60  days, 
a  period  generally  accepted  in  such  experimental 
work  as  adequate  to  disclose  any  differences  resulting 
from  different  diets  that  may  be  used.  The  investi¬ 
gator  concludes:  “Canned  tomato  juice  would  seem  to 
confer  approximately  the  same  protection  as  the 
fresh  juice  over  an  experimental  period  of  60  days.” 

It  is  a  w’ell  known  fact  that  canners  have  been  alert 
to  preserve  the  full  vitamin  content  in  producing 
canned  tomato  juice.  The  quoted  statement,  eman¬ 
ating  from  an  authoritative  source  is  evidence  that 
they  have  had  a  complimentary  degree  of  success.  In 
1922,  the  canning  industry,  through  the  National  Can¬ 
ners  Association  inaugurated  cooperative  studies  with 
Teachers  College,  Columbia  University,  of  Vitamins 
in  Canned  Foods.  In  the  course  of  these  investiga¬ 
tions  in  the  summer  of  1926,  together  with  several 
tomato  products,  a  study  was  made  of  canned  tomato 
juice.  At  that  time,  canned  tomato  juice  was  no  more 
than  beginning  to  be  a  commercial  article.  The 
processes  then  in  use  for  making  tomato  juice  were 
those  adapted  from  manufacturing  processes  in  use 
for  other  tomato  products.  The  studies  inaugurated 
in  1926  showed  that  these  processes  had  shortcomings 
for  efficiently  conserving  the  vitamin  C  content  in 
canned  tomato  juice,  although  such  shortcomings 
were  largely  corrected  by  the  further  operations  nec¬ 
essary  for  other  tomato  products.  These  studies  also 
disclosed  the  reason  for  these  shortcomings  and  the 
fundamental  principles  that  would  have  to  be  em¬ 
bodied  in  any  process  if  the  vitamin  C  of  canned  to¬ 
mato  juice  were  to  be  efficiently  conserved.  It  was 
shown  that  by  embodying  those  fundamental  princi¬ 
ples  in  a  process  of  tomato  juice  canning  on  a  labora¬ 
tory  scale,  there  was  no  loss  of  vitamin  C  whatsoever 
and  there  was  every  indication  that  the  necessary  con¬ 
ditions  could  be  more  easily  embodied  in  commercial 
processes  than  was  possible  in  the  laboratory. 


In  the  investigation  reported  in  DENTAL  COS¬ 
MOS,  Volume  76,  page  291,  1934,  by  C.  D.  Marshall 
Day,  B.  D.  S.  (N.  Z.)  D.  M  D.,  Rockefeller  Fellow  in 
Dentistry  in  the  Department  of  Vital  Economics, 
School  of  Medicine  and  Dentistry,  University  of  Roch¬ 
ester,  Rochester,  New  York,  the  primary  results 
showed  that  in  the  guinea  pig,  the  test  animal  used 
almost  universally  for  experimental  work  on  vitamin 
C,  slight  shortages  of  vitamin  C  in  the  diet  may  be 
demonstrated  or  detected  by  a  detailed  examination 
of  the  development  of  the  teeth  even  though  symp¬ 
toms  of  scurvy  may  not  be  in  evidence  when  con¬ 
siderably  less  vitamin  C  is  given.  From  this,  the 
author  makes  the  deduction  that  infants  and  children 
should  have  an  abundance  of  vitamin  C-bearing  foods 
to  assure  proper  tooth  development,  although  symp¬ 
toms  of  scurvy,  however  slight,  may  be  a  rarity. 

In  this  work,  seven  groups  of  animals  were  used  in 
a  rather  comprehensive  experiment.  All  the  animals, 
as  usual  in  such  experiments,  received  all  they  cared 
to  eat  of  the  scorbutic  diet — that  is,  one  containing  no 
vitamin  C — and  an  allotted  portion  of  tomato  juice 
as  a  source  of  vitamin  C  as  noted  in  the  following 
table: 


Group  No.  of 
no.  animals 

Tomato  juice  given  per  animal 
per  day 

1 

3 

Negative  Controls — no  tomato  juice 

2 

7 

2  c.c.  fresh  tomato  juice 

3 

7 

2  c.c.  canned  tomato  juice 

4 

7 

3  c.c.  fresh  tomato  juice 

5 

7 

3  c.c.  canned  tomato  juice 

6 

7 

4  c.c.  canned  tomato  juice 

7 

7 

5  c.c.  canned  tomato  juice 

It  will  be  noted  that  there  were  42  animals  receiv¬ 
ing  tomato  juice.  The  author  states  that  only  three 
showed  symptoms  of  scurvy  at  any  time  during  the 
60  day  period.  As  near  as  they  can  be  expressed  in 
a  single  statement,  these  results  are  exact  duplica¬ 
tions  of  those  reported  from  the  cooperative  studies 
of  the  National  Canners  Association  and  Teachers 
College,  Columbia  University,  on  experimentally 
canned  tomato  juice  which  was  shown  to  have  lost  no 
vitamin  C  in  canning. 
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THE  OZARK  SITUATION 

Springfield,  Mo.,  August  25th,  1934. 

Following  our  regular  custom  of  sending  directly 
to  the  trade  three  annual  reports  on  Ozark  toma¬ 
toes — Spring,  giving  probable  acreage  and  possible 
production;  Summer,  giving  actual  acreage  and  prob¬ 
able  production;  and  Fall,  giving  actual  production 
with  unsold  stocks  on  hand — we  now  furnish  you  a  very 
gloomy  Summer  Report. 

THE  EFFECT  OF  THE  DROUGHT 

You  have  all  heard  so  much  of  drought  and  excessive 
hot  weather  and  so  many  of  you  have  experienced  their 
ill  effects  that  we  will  not  go  into  great  detail  except 
to  state  that  in  the  fifty-year  records  of  the  Springfield 
Weather  Bureau,  (which  serves  Southern  Missouri  and 
Northern  Arkansas),  this  is  the  worst  summer  ever 
experienced  by  the  Ozarks — less  rain  and  higher  tem¬ 
peratures  than  this  section  has  ever  known.  Just  to 
give  one  illustration — we  have  had  by  ten  more  days 
of  temperature  above  100  degrees  in  this  one  year  than 
in  all  of  the  preceding  forty-nine  years  put  together. 

Dry,  hot  winds  burned  the  entire  district,  destroying 
practically  all  plant  life — even  trees  did  not  escape. 
Tomato  plants  alone  survived — perhaps  half  of  the 
total  acreage  of  40,000  actually  planted — but  it  was 
impossible  for  those  surviving  to  set  fruit.  Blossoms 
dropped  and  the  few  tomatoes  which  came  through 
are  hard  as  rocks  with  no  juice  content,  and  most  with 
rotten  ends. 

Extensive  damage  to  the  plants  did  not  begin  until 
the  last  week  of  July,  but  then  began  rapid  deteriora¬ 
tion,  as  well  as  the  race  against  time  in  order  to  get 
a  crop  before  frost.  No  canner  could  foresee  the  extent 
of  the  damage — we  all  have  been  dealing  with  a  sinister 
force  unknown  in  our  prior  experience.  Most  of  us 
were  not  seriously  alarmed  until  the  latter  part  of  July. 
We,  for  instance,  then  notified  our  sales  representa¬ 
tives,  whom  we  regularly  keep  advised,  to  notify  our 
buyers  to  cover  in  other  territories,  and  on  the  fifth  of 
August  notified  them  to  accept  voluntary  cancellation 
of  contracts  so  that  buyers  in  covering  would  not  incur 
double  liability.  We  feel  that  we  discharged  our  duty, 
but  even  so  we  wish  we  could  have  been  classed  with 
sufficient  foresight  to  have  given  earlier  notice. 

END  OF  DROUGHT— ESTIMATE  OF 
PRODUCTION 

The  drought  was  broken  on  August  16 — we  believe 
and  hope  definitely  broken,  because  rains  which  came 
then  were  general  and  widespread — the  first  since 
June  10. 

Our  estimate  of  the  pack  now  is  as  follows : 

(1)  If  the  drought  actually  is  broken  and 
(2)  If  we  have  a  late  fall — frost  holding  off  until 
the  last  of  October  with  warm  nights  and  not  excessive 
cold  rains  when  the  crop  comes  on  the  last  of  Septem¬ 
ber,  then  the  Ozarks  will  produce  one-fourth  of  their 
expected  pack,  or  around  900,0UU  cases,  all  sizes. 

But  if  neither  of  these  conditions  prevail,  do  not 
expect  any  tomatoes — there  will  not  be  five  per  cent 
delivery.  And  in  any  event,  do  not  expect  any  deliv¬ 


eries  before  October  first  because  it  will  take  five  weeks 
for  a  new  setting  to  mature — ^the  crop  must  come  from 
such  new  setting. 

This  general  condition  also  applies  to  other  crops 
and  particularly  to  fall  green  beans — it  is  now  too  late 
to  plant  them. 

NECESSITY  OF  PRO  RATA  DELIVERY 

How  canners  generally  will  make  pro  rata  delivery 
will  be  a  hard  problem  for  buyers  and  them  to  solve. 
From  the  canners’  standpoint  many  of  them  cannot 
hold  their  pack  until  it  is  completed,  so  as  to  make  fair 
pro  rata  delivery,  because  they  will  need  money  as  they 
go  along ;  from  the  buyers’  standpoint,  where  trucking 
cannot  be  economically  arranged,  they  will  face  getting 
materially  less  than  carlots  on  carlot  orders ;  and  many 
canners,  where  damage  is  one  hundred  per  cent  severe, 
will  not  operate  at  all — so  it  will  be  a  grand  and  glor¬ 
ious  mixture  when  the  pack  comes  on. 

Buyers  will  be  disappointed,  will  have  to  cover  out 
of  other  territories  at  higher  prices,  and  in  many  in¬ 
stances,  will  be  sore  and  disgruntled ;  Canners  will  lose 
seed  and  fertilizer  furnished  to  growers,  face  severe 
loss  in  operations,  due  to  limited  productions — losses 
which  to  many  will  be  very  serious ;  and  scores  of  our 
Ozark  communities  and  hundreds  of  our  farmers  who 
depend  on  tomatoes  for  their  cash  crop  will  be  forced 
on  the  breal  line  this  winter. 

And  yet  it  is  and  has  been  a  situation  beyond  human 
control.  No  human  agency  can  or  could  have  changed 
it.  The  one  ray  of  hope  is  the  pluck  and  perseverance 
of  man,  individually  and  collectively.  The  Ozarks  as 
a  district  will  fight  the  good  fight,  and,  by  some  means 
or  other,  carry  through  until  next  year. 

If  we  can  be  of  any  service  in  furnishing  Ozark  in¬ 
formation,  call  on  us. 

OZARK  MOUNTAIN  CANNING  COMPANY. 

jit 

APPLICATIONS  OF  MONEL  METAL 

Anew  booklet  on  the  applications  of  Monel  Metal, 
Nickel,  and  Nickel-clad  steel  has  been  issued 
k  by  the  Technical  Service  Department  of  The 
International  Nickel  Company.  It  has  been  prepared 
especially  for  users  of  industrial  processing  equipment. 

Besides  giving  data  on  the  physical  and  mechanical 
properties  of  these  materials,  the  booklet  contains  con¬ 
siderable  miscellaneous  information,  including  instruc¬ 
tions  on  the  selection  of  suitable  welding  rod  and  other 
details  on  fabrication.  Copies  will  be  supplied  without 
charge  on  request  to  Editorial  Department,  The  Inter¬ 
national  Nickel  Company,  Inc. 


THE  BOOK  YOU  NEED  ! ! 

“A  Complete  Course  in  Canning.” 

5th  Edition  386  Paiges  New  Low  Price  $5.00 
Published  by  THE  CANNING  TRADE. 
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BETTER  PROFITS 

A  department  devoted  to  the  consideration  and  discussion  of  sales  questions 
of  every  kind,  and  to  every  phase  affecting  the  sale  and  distribution  of  canned 
foods;  therefore,  of  utmost  importance  to  every  canner,  because  on  your  sales 
depends  your  profits.  Improvement  in  selling  methods  must  result  in  better 
profits.  Conducted  by  an  Expert  of  long  experience,  but  whose  identity  will 
he  kept  hidden. 

Questions  Invited,  and  Your  Opinions  Welcomed. 


((I  REMEMBER  reading  some  time  ago  in  your  column  that  a 
I  small  canner  with  only  a  single  brand  or  commodity  might 
well  afford  to  start  creating  consumer  demand  by  means  of  sup¬ 
plying  his  retail  customers  with  handbills.  Would  you  mind 
writing  a  little  more  fully  about  such  a  plan  of  advertising.” 

'Phis  is  the  substance  of  a  letter  received  a  few  days  ago. 

The  inquiry  is  timely  as  canned  foods  sales  will 
.start  unusually  early  this  fall.  The  local  papers  are 
full  of  the  advancing  costs  of  food  stuffs  and  wise 
housewives  are  stocking  their  cellars  and  pantrys  now 
before  other  and  greater  advances  in  the  price  of  all 
foods  take  place.  Tonight  I  saw  windows  of  leading 
chain  stores  full  of  peaches  and  noticed  large  window 
posters  advertising  a  great  canned  peach  sale  for  the 
week  end.  Smaller  distributors  will  note  this  and  fol¬ 
low  suit.  The  more  you  can  do  toward  getting  your 
brand  prominently  before  the  consumer  early  this  fall, 
the  better  off  you  will  be  from  the  standpoint  of  sales. 

Of  course,  the  profitable  use  of  stock  handbills  calls 
for  retail  coverage  of  at  least  the  leading  retail  dis¬ 
tributors  in  a  market.  Or  if  you  have  no  retail  men 
working  in  the  market  where  you  wish  to  follow  the 
plan,  you  should  have  a  broker  who  is  well  acquainted 
with  the  grocers  he  wishes  to  interest  in  the  campaign. 
He  or  your  retail  man  will  first  contact  a  local  printer 
and  get  his  price  on  printing  a  lot  of  handbills  in  small 
lots,  from  five  hundred  to  three  thousand,  with  the 
same  copy  on  all  of  them. 

If  you  have  only  a  single  brand  or  item  to  advertise, 
you  will  want  to  get  all  the  publicity  possible  on  this 
and  at  the  same  time  allow  ample  space  for  the  adver¬ 
tising  of  the  various  articles  your  retail  customer 
wants  to  get  before  his  public.  In  such  a  case,  it  will 
be  well  for  you  to  set  your  offering  prominently  in  the 
bill  and  surround  it  with  a  few  simple  recipes  for  its 
economical  table  use.  Leave  the  price  at  which  it  is 
to  be  sold  blank  until  confirmed  by  your  customer. 

The  average  size  of  a  handbill  is  11x17  inches. 
Twenty-five  to  thirty  items  are  plenty  on  which  to 
make  special  prices.  Your  larger  customers  will  be 
ready  to  supply  you  with  a  list  of  items  they  wish  to 
advertise  but  many  smaller  ones  will  want  your  advice 
in  the  matter.  A  simple  plan  to  follow  when  suggest¬ 
ing  to  them  the  subject  matter  for  their  bill  is  to  think 
of  the  staples  in  which  all  are  interested  or  else  adver¬ 
tise  principally  the  foods  used  in  making  up  a  week 
end  menu. 


Life  can  be  sustained  on  a  diet  of  the  simple  things. 
Those  same  articles  if  you  have  observed  the  matter 
at  all  are  those  you  have  noted  as  being  most  often  run 
as  leaders  in  advertising.  In  major  divisions  you  will 
want  to  suggest  that  meats,  fruits  and  vegetables  and 
dry  groceries  be  listed  and  priced  attractively  on  the 
bill  unless  you  are  putting  on  a  complete  canned  foods 
sale.  For  the  small  canner  with  only  a  single  item  or 
two  to  advertise  the  wisest  course  to  follow  is  that  of 
offering  to  furnish  a  simple  handbill  with  only  a  single 
item  priced  in  your  line  and  the  balance  of  the  space 
left  to  the  use  of  the  customer. 

Let’s  make  an  important  notation  here.  No  matter 
what  interesting  items  are  advertised  on  the  bill,  there 
will  be  one  thing  on  it  best  known  to  everyone  in  a 
neighborhood  where  a  grocer  has  been  doing  business 
for  some  time.  That  will  be  the  name  of  the  grocer 
putting  out  the  bill.  As  long  as  this  is  a  fact,  make 
your  handbill  interesting  by  allowing  space  at  the  top 
of  the  bill  for  the  name,  address  and  phone  number  of 
the  grocer  to  whom  it  is  being  supplied.  Then  if  you 
are  setting  the  bill  up  simply,  set  your  item  next,  sur¬ 
round  it  with  any  reasonable  quantity  of  recipes  or 
other  matter  of  interest  to  the  housewife  and  fill  the 
balance  of  the  bill  with  goods  from  the  stock  of  the 
grocer  who  is  going  to  distribute  the  handbills. 

As  for  stock  to  be  used,  you  will  find  the  most  of 
your  retail  friends  who  are  using  handbills  will  favor 
or  be  satisfied  with  news  print  stock.  Jf  you  are  for¬ 
tunate  enough  to  find  a  printer  with  a  run  of  book 
paper  available  in  his  regular  stock  he  may  be  able  to 
supply  this  to  you  at  little  if  any  advance  over  the  cost 
of  the  usual  news  print.  If  he  can,  get  and  have  used 
the  book  paper.  Its  much  higher  class  and  its  use 
will  set  your  bills  part  from  the  regular  run  of  bills 
which  are  passed  weekly  and  sometimes  twice  a  week. 
The  better  quality  of  paper  on  which  a  bill  is  printed 
will  often  cause  a  woman  to  keep  the  handbill  for 
leisurely  inspection  while  bills  printed  on  common, 
cheap  stock  will  get  to  the  trash  can  quickly. 

The  first  ink  you  will  think  of  using  will  be  black 
of  course.  Bills  printed  in  any  other  color  will  cost 
a  little  more  but  when  the  majority  of  handbills  de¬ 
posited  on  a  lady’s  porch  are  printed  in  black  on  cheap 
paper,  a  bill  printed  with  red,  blue  or  green  ink  on  a 
better  grade  of  stock  will  be  most  apt  to  get  first  notice 
at  any  rate. 


16 


THE  CANNING  TRADE 


September  3, 19Si 


If  your  proposed  handbill  is  to  carry  the  three  major 
divisions  in  foods  for  the  home,  set  an  eighth  of  it 
under  a  heading,  “Fruits  and  Vegetables”  with  an  at¬ 
tractive  cut,  then  set  another  portion,  sometimes  as 
much  as  a  quarter  of  it  under  the  caption  “Meats” 
with  a  cut  also.  The  remainder  of  the  space  will  be 
used  by  each  grocer  in  pricing  such  items  from  his 
stock  as  are  in  strong  local  demand  or  on  which  he  is 
able  to  make  attractive  prices.  The  proper  use  of  type 
in  listing  the  various  items  to  be  advertised  is  under¬ 
stood  by  any  job  printer  undertaking  such  a  task  and 
you  need  not  worry  about  this. 

Large  meat  packers  pay  substantial  salaries  to  men 
who  do  nothing  weekly  but  arrange  a  set-up  for  bills 
such  as  I  have  described  and  if  the  plan  is  thought 
well  of  by  them  it  will  work  for  anybody  who  follows 
it  up  aggressively.  Going  back  to  the  suggestion  in 
the  first  part  of  this  article  however,  whatever  you  are 
going  to  do,  do  it  quickly. 

If  you  are  going  to  adopt  this  plan  for  promoting 
sales,  get  busy  working  it  out  at  once.  Get  prices  for 
the  actual  bills  as  you  will  furnish  them,  learn  what 
the  printer  will  charge  for  setting  up  from  twenty-five 
to  thirty  additional  items  and  then  send  samples  to 
your  salesmen  or  brokers  and  give  them  full  informa¬ 
tion.  Decide  what  you  will  absorb  from  the  total  cost 
of  the  finished,  completely  printed  bills  and  have  this 
figure  in  mind  when  you  quote  the  finished  bill  per 
thousand. 

I  am  urging  haste  in  this  matter  as  canned  foods 
sales  will  be  very  much  in  evidence  throughout  the 
early  fall  but  will  not  go  over  as  well  after  November 
first  until  after  the  turn  of  the  year.  If  you  are  to 
make  effective  use  of  a  handbill  service  to  your  cus¬ 
tomers  you  must  commence  using  it  soon  after  you 
read  this  article.  If  you  are  undecided  as  to  the 
amount  you  will  absorb  from  the  total  cost  of  the  hand¬ 
bills  you  may  feel  that. you  will  do  as  the  average  do 
and  that  is  pay  for  the  stock  and  ink  used  and  for  the 
actual  cost  of  the  typesetting  of  whatever  goes  on  the 
bill  pertaining  to  your  particular  offerings.  The  cus¬ 
tomer  then  is  left  to  pay  only  for  the  composition  and 
printing  of  the  items  he  selects.  This  gives  him  a 
complete  handbill  at  a  nominal  charge  and  insures  as 
far  as  possible  that  he  takes  care  in  getting  them  dis¬ 
tributed  carefully  and  conscientiously. 

To  make  your  service  successful,  employ  a  good 
printer,  have  him  use  good  stock  and  attractive  inks 
and  place  the  finished  jobs  in  the  hands  of  aggressive 
merchants  who  will  make  effective  use  of  the  help  you 
are  supplying  them. 

You  will  increase  your  sales  and  profits  if  you  will 
do  this.  The  increase  may  be  small  at  first  but  you 
are  bound  to  create  good  will  among  leading  grocers 
and  after  all,  such  co-operation  is  very  much  worth¬ 
while.  Continue  your  support  over  a  few  seasons  and 
you  will  be  glad  you  engaged  in  such  an  advertising 
activity. 


SALESMEN’S  FALL  OUTLOOK  BRIGHTENS  DAILY 

(N.  R.  A.  Ri'lease  of  August  25th,  1934.) 

A  CHEERFUL  note  of  expectancy  is  sounding  in 
many  of  the  trade  reviews.  The  drought  is 
broken  and  showers  are  saving  some  of  the 
crops  in  the  dry  area.  Dun  and  Bradstreet  says  that, 
while  20  per  cent  of  the  farmers  located  in  the  area 
of  most  intense  devastation  will  have  little  beside  Gov¬ 
ernment  relief  funds,  the  remaining  80  per  cent  will 
be  in  a  more  affluent  position  than  they  have  been  in 
the  last  four  years.  It  places  farmers’  income  at  from 
20  to  25  per  cent  jjigher  this  year  than  last.  The 
Standard  Statistics  Company  estimates  the  increase  at 
29.3  per  cent. 

On  the  Pacific  Coast,  the  shipping  situation  con¬ 
tinues  to  improve. 

The  volume  of  retail  sales  last  week  ranged  from  4  to 
15  per  cent  higher  than  in  the  corresponding  week  of 
1933  and  in  some  cities  ran  as  high  as  from  20  to  30 
per  cent.  Production  remained  generally  stationary, 
but  the  approaching  end  of  the  vacation  period  caused 
many  plants  to  start  preparing  for  the  usual  fall  re¬ 
vival  of  activity. 

The  National  Retail  Dry  Goods  Association  expects 
dollar  sales  in  September,  October  and  November  to 
show  an  increase  of  approximately  10  per  cent  over 
the  record  made  last  fall.  This  announcement  was 
made  by  Managing  Director  C.  E.  Sweitzer  after 
checking  up  the  returns  from  a  survey  made  among  a 
representative  group  of  the  Association’s  5,000  mem¬ 
ber  department  and  specialty  stores.  Members  in 
various  sections  expressed  the  view  that  sales  would 
range  from  22  to  33  per  cent  larger  than  last  fall. 

Chain  store  and  Mail  Order  company  sales  are  run¬ 
ning  much  higher  this  month  than  last.  For  the  four 
weeks  ending  August  13,  Sears,  Roebuck  &  Co.  had  a 
gain  of  5.8  per  cent  over  its  1933  sales  for  the  period. 
Its  increase  in  sales  from  January  30  to  August  13  was 
25.6  per  cent  above  the  1933  record. 

The  New  York  Times  reports  that  public  utility  and 
industrial  companies  throughout  the  country  have  be¬ 
come  convinced  that  the  time  has  come  to  invest  funds 
in  buildings,  equipment  and  other  tangible  assets.  The 
volume  of  contracts  which  they  are  placing  with  in¬ 
dustrial  engineers  is  nearly  double  that  of  last  year. 
At  the  same  time,  investment  bankers  are  reacting  to 
the  return  of  confidence  in  security  flotations  and  are 
instituting  financial  studies  and  market  and  product 
surveys  to  place  themselves  in  a  position  to  consider 
proposals  for  refinancing. 

National  Bank  deposits  increased  $1,142,173,000  be¬ 
tween  March  5  and  June  30,  and  $3,158,545,000  since 
the  end  of  June,  1933,  according  to  J.  F.  T.  O’Connor, 
Comptroller  of  the  Currency. 

Business  failures  in  the  United  States  reached  a  four- 
week  low  in  the  week  ending  August  9,  according  to 
Dun  and  Bradstreet.  They  numbered  209  against  349 
for  the  week  in  1933,  or  a  drop  of  40  per  cent. 
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Food  Law  Questions  and  Answers 

Day-by-day  correspondence  received  by  the  Federal  Food  and  Drug  Administration  contains  many  let¬ 
ters  from  interested  parties — particularly  from  canners — inquiring  as  to  technical  interpretations  of  the 
Federal  food  and  drugs  act  as  relating  to  their  own  operations.  This  journal  will  print  a  series  of 
answers  to  typical  inquiries.  Due  to  space  limitations,  only  a  few  questions  are  answered  in  this  issue, 
but  we  propose  to  print  in  later  issues  replies  to  other  important  and  significant  questions. 


COLORING  SOAKED  PEAS 

AN  official  of  a  manufacturing  firm  in  Chicago, 
wants  to  know  whether  the  dyeing  of  soaked 
/  \  peas  with  a  certified  dye,  with  the  declaration 

of  artificial  color  on  the  label,  together  with  the  use 
of  a  substandard  label,  is  permissible. 

The  Administration  replies  as  follows — 

The  inferiority  of  soaked  dry  peas  in  certain  char¬ 
acteristics  to  canned  immature,  succulent  peas  is  recog¬ 
nized  in  the  standard  for  canned  peas  under  the  Mapes 
amendment.  The  Administration  is  of  the  opinion 
that  the  addition  of  artificial  green  dye  to  soaked  dry 
peas  conceals  inferiority  and  cannot  be  rendered  legal 
by  any  form  of  labeling. 

ANNATTO  (COLORING)  IN  PRODUCTS 

A  Syracuse,  N.  Y.,  research  specialist  would  like  to 
know  the  Administration’s  stand  with  reference  to  the 
use  of  annatto  in  food  products.  (Annatto  is  a  harm¬ 
less  vegetable  coloring  derived  from  the  annatto 
plant.)  The  correspondent  is  particularly  interested 
in  the  use  of  this  dye  in  egg  products. 

“Ordinarily,”  states  a  specialist  of  the  Administra¬ 
tion,  “the  addition  of  an  artificial  color  stimulating 
that  contributed  by  egg  to  an  article  of  food  in  which 
eggs  are  usually  expected,  such  as  cake,  mayonnaise 
dressing,  and  elimentary  pastes  such  as  egg  noodles, 
results  in  the  concealment  of  inferiority  and  is  there¬ 
fore  prohibited  under  the  food  and  drugs  act. 

PLACING  NET  CONTENT  STATEMENT 

A  Chicago,  Ill.,  packer  puts  out  a  food  product  the 
name  of  which  appears  prominently  on  two  panels  of 
the  container.  He  is  interested  in  knowing  whether 
the  food  law  requires  that  the  net-contents  statement 
appear  on  both  of  these  panels. 

All  food  packers  and  canners  know  that  the  Federal 
law  requires  that  the  quantity-of-contents  statement 
be  printed  upon  the  container  of  any  foods  shipped  in 
interstate  commerce.  The  law  specifies  that  this  state¬ 
ment  be  “plain  and  conspicuous.”  Says  an  official  of 
the  Administration:  “The  law  contemplates,  we  be¬ 
lieve,  that  the  purchaser  in  reading  the  label  shall  re¬ 
ceive  information  on  the  quantity  of  food  with  the 
same  degree  of  facility  and  clarity  with  which  he  ordi¬ 
narily  receives  information  concerning  the  name  of  the 
article.  If  a  packer  chooses  to  feature  the  name  of  the 
article  on  two  panels,  the  net  weight  clause,  if  it  ap¬ 
pears  only  on  one  of  these  panels,  may  escape  the  ob¬ 
servation  of  the  buyer.” 


FORMALDEHYDE 

A  correspondent  in  Saylesville,  R.  I.,  inquired  as  to 
the  propriety  of  using  formaldehyde  in  the  proportion 
of  one  part  to  50  of  water  as  a  dip  for  squash  to  check 
spoilage  in  storage. 

Formaldehyde  is  prohibited  in  food  products  which 
come  within  the  jurisdiction  of  the  Federal  food  and 
drugs  act,  the  Food  and  Drug  Administration  replied. 
This  preservative  is  rarely  ever  found  in  present-day 
operations  under  the  food  law,  but  squash  or  any  other 
food  found  within  the  law’s  jurisdiction  which  con¬ 
tains  formaldehyde  would  be  subject  to  seizure. 

NO  SERIAL  NUMBERS 

A  man  in  North  Little  Rock,  Ark.,  who  intends  to 
put  up  an  imitation  vanilla  flavor  asked  if  the  Admin¬ 
istration  still  issues  serial  numbers  for  foods  and 
drugs  and  also  requested  information  on  the  labeling 
of  his  product. 

Serial  numbers  are  no  longer  issued,  the  Adminis¬ 
tration  replied.  A  specialist  of  the  Administration 
further  informed  the  North  Little  Rock  correspondent 
that  his  product  should  be  designated  “non-alcoholic,” 
since  vanilla  is  ordinarily  sold  in  the  form  of  an  alco¬ 
holic  extract.  Inasmuch  as  the  imitation  vanilla  is  to 
be  colored  and  flavored  artificially,  the  law  would  re¬ 
quire  that  the  label  also  contain  a  declaration  such  as 
“artificially  flavored  and  colored,”  or  its  equivalent, 
printed  in  direct  conjunction  with  the  name  of  the 
article,  and  the  word,  “imitation,”  should  be  given  the 
same  prominence  as  the  word,  “vanilla,”  on  the  label. 

ARTIFICIAL  PRESERVATIVES 

A  New  York  City  research  chemist  queried  the  Ad¬ 
ministration  concerning  its  stand  with  regard  to  the 
use  of  artificial  preservatives  in  foods. 

Sodium  benzoate  is  permitted  in  foods  on  condition 
that  the  label  plainly  show  its  presence  and  amount. 

Salicylic  acid  and  its  salts,  such  as  sodium  salicylate, 
due  to  their  deleterious  effect  on  health,  are  prohibited 
under  that  clause  of  the  law  which  bans  food  contain¬ 
ing  added  poisonous  or  deleterious  ingredients. 

Borax  and  boric  acid  in  general  fall  under  this  same 
ban,  although  boric  acid  has  a  very  restricted  use  as 
a  preservative  under  conditions  where  it  can  be  re¬ 
moved  prior  to  consumption  and  where  directions  for 
removal  appear  on  the  label  of  the  food. 

Sodium  carbonate  is  not  regarded  as  a  proper  in¬ 
gredient  of  food  because  of  its  caustic  properties. 

Sodium  sulphite  is  classed  in  the  same  category  as 
sulphur  dioxide  and  is  permitted  in  foods  on  condition 
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that  the  quantity  is  not  excessive  and  the  label  plainly 
states  that  it  has  been  added  to  the  food. 

In  general,  potassium  nitrate  is  not  sanctioned,  al¬ 
though  it  has  a  restricted  legitimate  use  in  a  few 
products,  such  as  certain  prepared  meats.  There  is 
no  objection  to  the  use  of  sodium  bicarbonate  in  legiti¬ 
mate  quantities,  provided  the  chemical  is  of  a  purity 
suitable  for  food  use  and  further  provided  its  presence 
is  declared  upon  the  label  of  a  food  containing  it,  where 
the  preservative  is  not  a  normal  ingredient. 

VITAMIN  STATEMENTS 

A  Waynesboro,  Va.,  packer  requested  information 
of  the  Administration  with  regard  to  the  use  of  the 
term,  “containing  Vitamin  C  and  others,”  which  he 
considered  printing  upon  the  label  of  a  canned  fruit. 
He  also  wanted  to  know  if  it  would  be  considered 
proper  under  the  pure  food  and  drug  law  to  label  his 
cans  as  containing  30  ounces  if  such  were  the  case. 

“If  after  suitable  animal  feeding  experiments  upon 
your  finished  canned  product,  it  is  shown  that  the  food 
is  a  good  source  of  vitamin  C,  there  is  no  objection  to 
the  phrase,  ‘contains  vitamin  C.’  But  the  term,  ‘and 
others,’  is  entirely  too  indefinite,”  the  Administration 
replied.  “The  statement  of  net  weight  should  be  in 
terms  of  the  largest  unit  contained  in  the  package. 
For  example,  ‘30  ounces’  should  real  ‘1  pound  14 
ounces.’  ” 

*  *  * 

A  Southern  California  orange-juice  canner  has  writ¬ 
ten  Washington  with  a  view  to  learning  the  propriety, 
under  the  Federal  food  and  drugs  act,  of  declaring  the 
presence  of  vitamins  upon  the  label  of  his  beverage. 
The  Administration  declares: 

“If  canned  orange  juice,  after  it  has  been  processed, 
still  contains  in  undiminished  amount  all  the  vitamins 
which  are  present  in  fresh  fruit,  in  therapeutically 
significant  quantities,  there  is  no  objection  to  stating 
on  the  label  the  presence  of  those  particular  vitamins 
known  to  exist  in  fresh  orange  juice  in  significant 
amounts.  An  unqualified  reference  to  vitamins  in  gen¬ 
eral  is  very  apt  to  imply  the  presence  to  uninformed 
laymen  of  more  vitamins  than  orange  juice  actually 
may  possess.”  This  general  requirement  also  applies 
to  numerous  other  commercially  manufactured  foods 
and  beverages,  as  mentioned  above. 


A  CONSUMER’S  REPRESENTATIVE  REPORTS  ON 
CANNED  FOODS 

LIZABETH  FRAZER,  representing  consumers,  has 
just  completed  for  Good  Housekeeping  an  inves¬ 
tigation  of  the  canning  industry.  She  reports  in 
September  Good  Housekeeping  that  she  found  stand¬ 
ards  of  production  high  because  the  canners  themselves 
voluntarily  regulated  their  industry  before  the  N.  R.  A. 
took  hold.  They  created  a  minimum  standard  of 
wholesomeness  below  which  no  manufacturer  may  go 
without  proclaiming  it  on  his  label.  This  standard 
was  made  legal  in  1930  by  the  McNary-Mapes  Amend¬ 
ment  to  the  Pure  Food  and  Drugs  Act.  She  says 
women  who  buy  guaranteed  brands  may  be  assured  of 
pure,  honest  products. 

Federal  inspectors  who  she  interviewed  told  her: 
“The  main  body  of  food  manufacturers  are  honest; 
they  are  playing  the  game,  getting  out  good  products, 
cooperating  with  us.  It  is  the  small  minority  of  chis- 
elers,  fly-by-nights  who  manufacture  inferior  food,  that 
keep  us  awake  at  night.” 

“It  is  important  to  note,”  she  says,  “that  in  all  these 
processes  there  are  no  secret  formulae,  no  artificial 
preservatives.  The  whole  success  lies  in  the  scientific 
method  of  approach:  good  raw  materials,  canneries 
located  close  to  the  source  of  supply,  thorough  inspec¬ 
tion,  daily  sterilization  of  all  equipment,  and  constant 
laboratory  control.  All  these  factors  work  for  the 
protection  of  the  consumer.” 

In  answer  to  queries  as  to  how  housewives  can  pro¬ 
tect  themselves  from  the  minor  group  of  “chiselers,” 
Miss  Frazer  says:  “The  answer  is,  buy  guaranteed, 
identified  brands  in  which  the  quality  of  the  food  is 
safeguarded  every  step  of  the  way  from  raw  materials 
in  orchard  and  field  to  the  finished  product  in  the  can. 

“The  woman  who  has  taken  from  a  shelf  a  can  of 
quality  food  reaches  for  a  can  opener.  The  vast  pro¬ 
cessional  of  scientists,  horticultural  experts,  farmers 
and  manufacturers  who  have  labored  to  make  a  good 
product  pass  in  shadowy  file.  Have  you  caught  a 
glimpse  of  their  tremendous  efforts — of  the  research, 
the  laboratory  control,  the  integrity,  the  pride  of  hon- 
e.st  achievement  which  have  gone  into  the  can  of  food? 
Then  open  the  can — and  enjoy  what  it  offers  you !” 

Every  canner  should  read  “Hold  That  Can,  Please” 
in  September  Good  Housekeeping. 
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COLONIAL  BOY  COPYRIOKTBB 


Landreths^  Seeds 

No  one  has  better  Seeds  for  Canners  than  we.  We  have 
1  50  years  of  enviable  reputation  back  of  us.  We  are  just  as  up- 
to-date  as  the  youngest  House.  Write  us  for  prices  on  any¬ 
thing  you  need. 


D.  LANDRETH  SEED  COMPANY, 


BRISTOL, 

PENNA. 


Business  Established  1784 


OUR  150  ANNIVERSARY  YEAR 
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Wanted  and  For  Sale 

This  is  a  page  that  must  be  read  each  week  to  be  appreciated.  You  are  unlikely  to  be  interested  every  week  in  what 
is  offered  here,  but  it  is  possible  you  will  be  a  dozen  times  in  the  year.  If  you  fail  to  see  and  accept 
your  opportunity  your  time  is  lost,  together  with  money.  Rates  upon  application. 


For  Sale  —  Machinery 

Situations  Wanted 

FOR  SALE— Homogenizers  and  Viscolizers,  all  sizes  pncTTroM  wAMTTrn  i  mm.ii  *  u  i  u  . 

,  1  i.  or>A  1  All  L*  u  'll.  117  POSITION  W  ANTED  -  In  Middlewest  by  packer  of  whole  tom- 

from  60  gal.  to  800  gal.  All  machines  rebuilt.  Write 

for  prices  and  specifications.  cal  experience.  Can  furnish  references. 

Otto  Biefeld  Co.,  Inc.,  118  N.  Water  St.,  Address  Box  B-1984  care  of  The  Canning  Trade. 

Watertown,  Wis. 

Wanted  —  Machinery 

POSITION  WANTED — As  Superintendent  of  a  canning  factory. 

WANTED— Filler  for  6  oz.  Tomato  Paste.  Advise 
best  price  and  age. 

Gervas  Canning  Co.,  Inc.,  Fredonia,  N.  Y. 

Have  had  20  years  experience  canning  fruits  and  vegetables. 
Can  build  canning  plants  and  install  machinery.  Can  furnish 

good  references. 

Address  Box  B-1983  care  of  The  Canning  Trade. 

Help  Wanted 

i 

YOU  Have  it  at  your  finger  tips 

for  its  all  in  the 

1934  ALMANAC 

use  yours  for  all  canning  data 

WANTED — Food  Chemist,  experienced,  research  and  analytical. 
Advise  in  full  experience  and  salary  requirements. 

Address  Box  B-1980  care  of  The  Canning  Trade. 

WANTED — Chemist,  recent  graduate.  Some  experience  with  food 
products.  Advise  full  details  including  salary  required. 

LEONARD  SEED  COMPANY 

Seed  Growers  and  Breeders 

Peas,  Beans,  Sweet  Corn, 

Tomato,  Cucumber  and 
other  canners*  seeds. 

SHOULD  BE 

In  Every  Cannery  OFFice 
Complete  Course  in  Canning” 

As  an  insurance  against  loss 

New  Low  Price  $5.00 

CHICAGO 

Published  by 

The  Canning  Trade 
Baltimore,  Md. 

SPEED  UP  FIELD  WORK 

WITH 

SWINGS  5  8  HAMPERS 

Economical  manufacturing  is  best  effected  by  using  machinery  and  supplies 
that  will  do  the  job  for  which  they  are  designed  Best  and  Cheapest. 
Swing’s  I  Bushel  Tomato  Hampers  will  start  your  Tomato  Canning  Oper¬ 
ations  right  because  each  hamper  is  Machine  Stitched  and  is  Inspected  so 
that  Every  One  we  deliver  to  our  customers  will  do  its  job  Best  and  Cheap¬ 
est.  Your  inquiry  will  bring  us  to  see  you  with  samples. 

The  Swings  Company,  Ridgely,  Md. 
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The  House  oF  Robins 

gives 


Quick  Service 

Here^s  a  few  of  the  many  ^Xannery^^  items 
that  we  have  in  stock  for  **Rush”  shipment. 


ROBINS  RETORT 


FLEXIBLE  STEEL  CONVEYOR 
BELT 


r 

b 

ENAMELED  PANS 

■I 

1 

1 

BOX  SEALING 
MACHINE 


PROCESS 

KETTLES 


ROBINS 
STEAM  HOIST 


A.  K.  Robins  &  Co/  Inc. 

Baltimore,  Md. 

Manufacturers  of  Complete  Canning  factory  equipment 
Write  for  catalogue 


Ship  Your 

Canned  Foods  and  Merchandise 

by  rail  or  water  to 

BALTIMORE 

for  STORAGE  and  DISTRIBUTION 
by 

THE  TERMINAL  WAREHOUSE  CO. 

of  Baltimore  City 

(Established  1 894.  Capital  Stock  $600,000) 

Two  large  warehouses  are  located  in  the  center 
of  the  City  and  one  on  the  harbor  and  all  have 
Pennsylvania  Railroad  Sidings. 

Liberal  loans  are  made  upon  canned  foods  and 
other  staple  merchandise  when  stored  in  these 
warehouses  and  this  assistance  is  of  great  advant¬ 
age  to  the  patrons  of  the  Company 


r 

^Artistic 

LABELS 

Plain. 

Varnished. 

Embossed. 

THE 

Simpson  sDoeller 

CO. 

BALTIMORE.MD. 
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THE  MARKETS 

IN  LEADING  CANNED  FOODS  CENTERS 


WEEKLY  REVIEW 

The  “Break”  in  Tomato  Prices  Happened — What  One  Canner 
Thinks  of  It — Government  Crop  Report  Optimistic  on  August 
15th — Good  Time  for  Tomato  Canners  to  Stay  out  of  the 
Market 

HE  BREAK — The  expected  “break”  in  canned  to¬ 
mato  prices  took  place  as  predicted ;  but  likewise  as 
indicated  last  week,  in  this  column,  the  great  ma¬ 
jority  of  tomato  canners  have  refused  to  meet  the 
lower  prices,  and  some  of  them  are  decidedly  wrothy 
over  the  action  of  the  price  breakers.  One  old  and 
experienced  tomato  canner  writes: 

“I  cannot  reconcile  the  facts  existing  today  with 
respect  to  raw  stock  tomatoes  and  the  canned 
article.  A  week  ago  there  was  brisk  buying  from 
the  Western  packers  at  72y2C  for  2’s  to  fill  their 
orders.  At  the  end  of  the  week  a  Philadelphia 
concern  was  offering  No.  2  tomatoes  at  65c,  a 
break  of  IV-ic.  per  dozen,  and  this  in  the  face  of  a 
raw  stock  price  of  75c  to  80c  per  bushel  being 
paid  the  farmers.  How  do  they  do  it? 

The  receipts  of  raw  stock  tomatoes  and  the 
prices  being  paid  for  same  do  not  justify  cutting 
prices  below  cost,  as  is  now  being  done  in  some 
instances.  Not  one  canner  in  Harford  County  is 
doing  anything  and  will  not  do  much  until  Sep¬ 
tember  comes  in.  In  Delaware  it  is  about  the 
same  concerning  tomato  packing:  No  receipts  of 
raw  stock  and  not  much  indication  that  it  will 
increase  this  week.  All  very  low  places  will  be 
a  total  loss  and  the  high  land  has  been  seriously 
injured  by  the  recent  past  heavy  rains;  in  some 
places  a  cloudburst  occurred.  There  do  not  seem 
to  be  many  small  tomatoes  on  the  vines,  the  vines 
are  not  of  average  robust  maturity.  It  is  too  late 
now  for  many  new  blossoms  to  bear  fruit.  The 
tomato  crop  will  be  nothing  like  as  large  as  early 
indications  warranted,  besides  the  acreage  is  not 
as  large  as  it  is  pronounced.” 

The  writer,  in  another  place,  says  “It  seems  that  the 
canners  flourish  on  losses,  and  every  year  come  back 
for  more.” 

The  reduction  of  IV2.C  per  dozen  or  15c  per  case  is 
so  heavy  as  to  seem  unwarranted — if  the  tomatoes 
were  of  standard  quality;  and  if  the  goods  were  sold 
into  consuming  channels  and  not  held  for  speculation ! 
In  other  words,  if  the  broker  acted  solely  as  such  be¬ 
tween  the  selling-canner  and  the  wholesaler  or  dis¬ 
tributor  ;  or,  if  instead  he  acted  as  a  commission  mer¬ 


chant,  buying  the  goods  for  his  own  account  to  be  held 
against  a  higher  market  later  on!  The  writer  gives 
no  intimation  as  to  names,  and  we  don’t  care  to  know, 
but  it  would  not  be  the  first  time  a  transaction  of 
this  kind  was  put  through. 

The  abundant  crop  reports  given  elsewhere  in  this 
issue,  plus  the  statement  from  the  Ozarks  back  up  the 
above  writer  on  the  condition  of  the  tomato  crop  and 
the  prospects.  And  a  further  reference  should  be 
made  to  the  new  prices  named  on  canned  tomatoes  by 
Del  Monte,  as  given  in  the  California  Market.  They 
have  a  good  crop  on  the  Coast,  but  also  they  keep  well 
informed. 

The  reverse  of  this  picture  is  furnished  by  the  U.  S. 
Crop  Reporting  Board  in  its  summary  of  crop  condi¬ 
tions  as  they  were  August  15th  (received  August 
29th).  On  tomatoes  they  promise  an  increase  of  42 
over  1933 — 1,529,600  tons  compared  with  1,077,700 
tons — or  as  1933  showed  just  about  12,000,000  cases, 
the  1934  pack  should  be,  as  they  see  it,  17,000,000 
cases.  They  give  the  condition  of  the  crop  on  August 
15th  as  65.9  as  compareu  with  72.1  in  1933,  and  with 
74.8  on  a  7  year  average. 

The  sort  of  thing  the  optimist  feeds  upon  is  that 
the  blossoms  now  on  tomato  plants,  or  coming,  will 
bear  and  produce  a  good  crop  by  the  end  of  October, 
because  of  the  ideal  growing  conditions  which  will  be 
experienced.  To  any  tomato  canner  who  thinks  that 
good  “dope”  to  cut  present  prices,  we  say  “go  to  it, 
and  be  happy.” 

In  Snap  Beans  the  Government  report  promises  a 
6,000,000  case  pack  as  against  5,532,000  cases  last 
year,  and  a  5-year  average  of  6,617,000  cases.  The 
crop  condition  of  beans,  on  August  15th,  is  given  as 
59.3  against  59.4  last  year  and  a  5-year  average  of  64.5. 

In  Lima  Beans  the  crop  is  given  as  particularly  rosy. 
The  condition  August  15th  is  given  as  84.3  against  last 
year’s  79.4  and  a  3-year  average  of  64.9. 

In  Corn  the  statisticians  figure  out  a  pack  of  12,- 
000,000  cases  probable  at  August  15th  as  against 
10,193,000  cases  last  year,  and  an  average  pack  of 
15,290,000  cases  over  a  5-year  period. 

Cabbage  for  Kraut,  they  say: 

“Little  change  in  condition  of  the  crop  since 
August  1.  Condition  on  August  15  averaged  72.6 
per  cent  of  normal  compared  with  61.5  per  cent 
on  August  15,  1933,  and  with  a  7-year  average  of 
77.9  per  cent  on  the  same  date.” 

About  Cucumbers  for  pickles  they  say: 

“Condition  of  the  crop  on  August  15  was 
slightly  lower  than  on  August  1,  but  was  3.7  points 
above  average,  the  August  15  condition  averaging 


22 


September  S,  19SA 


THE  CANN  I  NG  TRADE 


70.8  per  cent  of  normal  compared  with  a  6-year 
average  of  67.1  per  cent  on  the  same  date.” 

And  here  is  what  they  say  about  Beets: 

“Condition  of  beets  continues  below  average  but 
is  somewhat  higher  than  a  year  ago.  The  August 
15  condition  was  65.7  per  cent  of  normal  com¬ 
pared  with  61.2  per  cent  on  August  15,  1933,  and 
with  a  3-year  average  of  71.8  per  cent  on  the  same 
date.  As  a  result  of  poor  germination,  many 
growers  have  replanted  their  acreage  several 
times,  some  reports  indicating  a  curtailment  of 
the  original  acreage  by  reason  of  the  poor  stands.” 
Verily  it  is  all  a  question  of  weather  and  the  man¬ 
ner  in  which  the  country  has  been  sleeping  under 
blankets  this  week,  plus  the  utterances  of  amateur 
Weather  Prophets  of  an  early  and  severe  winter,  are 
not  so  promising. 

Buying  in  other  lines  than  tomatoes  continues  brisk, 
with  prices  holding  steady.  Fruits  promise  to  be 
short  packs  and  prices  are  advancing. 

Canned  tomatoes  show  the  only  change  in  our  mar¬ 
ket  page.  No.  2’s  being  quoted  down  to  721/2C  here,  and 
I’s  at  45c.  It  is  a  good  time  for  tomato  canners  to 
stay  out  of  the  market,  and  give  all  attention  to  the 
pack. 

Corn  canners  are  withdrawn,  and  peas  are  growing 
firmer  as  they  become  scarcer. 

j(  * 

NEW  YORK  MARKET 

By  “NEW  YORK  STATER” 

Special  Correspondent  of  “The  Canning  Trade” 

All  Strong  Cut  Tomatoes — Stronger  Canners  Refusing  to  Meet 
Tomato  Price  Cut — Peas  Strong  and  Prices  Advancing — Canned 
Fruits  Will  be  Short — Salesmen  Doing  Better — Most  Corn 
Canners  Out  of  the  Market 

•  New  York,  August  30, 1934. 

HE  SITUATION — Steady  to  stronger  markets  on 
the  general  line  of  canned  foods,  with  the  inevit¬ 
able  forced  selling  of  a  few  packers  tending  to  tem¬ 
porarily  weaken  southern  canned  tomatoes,  about  sums 
up  the  market  for  the  current  week.  Canned  fruits  in 
particular  seem  destined  to  go  higher,  with  Coast  pack¬ 
ers  showing  no  hesitation  in  marking  up  list  prices 
as  the  market  tone  turns  stronger. 

THE  OUTLOOK — Maintenance  of  at  least  prevail¬ 
ing  price  levels  on  the  broad  list  of  canned  foods  ap¬ 
pears  probable,  with  spotted  advances  in  various  lines 
as  shortages  develop.  Indications  point  to  continued 
fair  buying  by  the  distributing  trade,  which  is  show¬ 
ing  more  of  an  inclination  to  round  out  inventories. 

TOMATOES — Anxiety  to  convert  some  of  the  early 
pack  into  cash  has  infiuenced  some  southern  tomato 
packers  to  cut  their  prices  this  week,  and  offerings 
were  reported  during  the  period  at  45  cents  for  Is, 
671/2  cents  for  2s,  $1  for  3s,  and  $3.25  for  10s.  The 
general  market  appears  to  be  considerably  over  these 


levels,  however,  with  the  rank  and  file  of  the  Tri-State 
packers  refusing  to  let  forced  sales  on  the  part  of  a 
few  canners  panic  them  into  a  general  lowering  of  al¬ 
ready  low  selling  prices.  Demand  was  fairly  active 
on  the  recessions. 

COAST  TOMATOES  UP — California  tomato  can¬ 
ners  are  taking  a  longer-term  viewpoint  of  the  mar¬ 
ket,  and  have  again  marked  up  quotations  for  new 
pack.  California  Packing  Corporation  this  week  an¬ 
nounced  an  upward  revision  in  its  prices,  current  offer¬ 
ings  being  made  as  follows: 

“Del  Monte”  Standards 


No.  1  tall .  $0,921/2  $0.75 

No.  2  tall .  1.10  .85 

No.  21/2S  .  1.45  1.05 

No.  10s  .  4.35  3.50 


All  of  the  above  prices  f.  o.  b.  cannery  or  dock,  with 
shipment  to  December  31,  at  buyer’s  option,  with  or¬ 
ders  confirmed  at  this  list  guaranteed  against  seller’s 
decline  in  price  on  unshipped  orders,  goods  in  transit, 
and  unsold  floor  stocks  in  buyer’s  warehouse  until 
December  31,  1934. 

Other  California  canners  have  also  advanced  their 
tomato  quotations,  with  the  Corporation’s  list  repre¬ 
sentative  of  the  better  known  Coast  packers’  price 
views. 

PEAS — While  conflicting  reports  are  still  being  re¬ 
ceived  regarding  available  supplies  of  new  pack  peas, 
there  is  no  gainsaying  the  fact  that  the  market  is 
strong  and  rising.  Midwest  packers  advanced  their 
quotations  on  standards  against  this  week, 
and  fancy  grades  are  entirely  sold  out  of  first  hands 
in  many  instances,  with  No.  10  goods  in  particular 
difficult  to  locate.  Southern  peas  remain  firm  at  pre¬ 
vious  price  levels,  and  are  coming  in  for  better  buying. 

THE  FUTURES  MARKET— The  trade  is  closely 
watching  developments  in  the  futures  market  on  the 
Philadelphia  canned  foods  exchange,  but  thus  far  no 
one  has  seemed  inclined  to  take  the  initiative  in  ac¬ 
tually  launching  trading  on  the  bourse.  Prices,  or  at 
least  bid  and  asked  prices,  are  showing  extremely  wide 
fluctuations,  all  without  a  single  trade  being  put 
through,  which  is  not  conducive  to  attracting  operators 
into  this  market. 

FRUITS  WILL  BE  SHORT— Postings  reaching 
local  brokers  from  their  principals  in  California  bear 
out  previous  reports  as  to  the  strength  of  the  canned 
fruit  market.  A  number  of  new  price  lists  came  out 
during  the  week,  all  of  them  being  conspicuous  by 
price  advances  posted  on  the  general  line  and  reports 
of  other  grades  as  being  entirely  sold  out,  on  both  new 
pack  and  carryover.  Cherries  and  apricots  in  par¬ 
ticular  seem  to  have  moved  out  rapidly  this  year,  par¬ 
ticularly  on  the  higher  grades,  which  were  a  short 
pack.  Apricots  have  moved  up  to  $1.80  for  standard 
21/2S,  with  choice  at  $2.10  and  fancy  at  $2.35  on  the 
small  stocks  still  available,  while  Bartlett  pears  and 
Royal  Anne  cherries  have  also  moved  into  higher 
ground.  Buyers  are  increasing  their  operations  on 
new  pack  fruits,  and  anticipate  an  entirely  sold-out 
market  in  first  hands  by  the  close  of  the  year. 
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LABEL  OUTLOOK — Distributors  are  considerably 
concerned  over  the  agitation  for  canned  food  label 
changes,  and  are  apprehensive  in  some  few  instances 
lest  action  on  these  changes  will  be  speeded  up  to  the 
point  where  relabeling  of  much  of  the  1934  pack  may 
be  necessitated.  In  other  quarters,  however,  it  is  felt 
that  when  and  if  changes  in  labeling  requirements  are 
made,  the  trade  will  be  given  ample  time  in  which  to 
dispose  of  stocks  of  both  canned  foods  and  labels  now 
on  hand. 

SALMON — Reports  of  sales  of  new  pack  Puget 
Sound  salmon  at  unusually  low  prices  have  not  been 
borne  out  by  subsequent  investigation,  and  the  salmon 
market  is  doing  a  little  better  this  week,  with  a  fair 
volume  of  buying  reported.  Canners  and  buyers  alike 
have  a  good  check  on  the  market  this  year,  in  that  sell¬ 
ers  are  required  to  post  their  asking  prices  with  the 
salmon  packing  code  authority.  Thus,  a  number  of 
rumors  which  in  other  years  would  have  seriously  dis¬ 
turbed  the  market  price  basis  have  been  run  down  and 
disproved  this  season.  Some  canners  are  taking  a 
stronger  viewpoint  on  the  salmon  situation,  and  are  not 
inclined  to  push  sales  at  prevailing  price  levels,  which 
remain  unchanged  from  last  week’s  posting. 

ASPARAGUS  SHORT — Buyers  who  had  gone 
lightly  in  their  purchases  of  new  pack  California  as¬ 
paragus,  in  the  belief  that  prices  named  were  too  high 
and  that  plenty  of  this  product  would  be  available  later 
on  in  the  year  at  more  attractive  prices,  received  some¬ 
what  of  a  jolt  this  week  in  Chicago  reports  indicating 
that  Libby,  McNeill  &  Libby  expected  to  prorate  on 
some  grades.  On  the  short  lines,  however,  Libby  ex¬ 
pects  to  deliver  over  90  per  cent,  it  is  indicated. 

CORN — Canners  are  generally  withdrawn  on  new 
pack  fancy  corn,  and  buyers  are  picking  up  odd  lots 
wherever  offered.  Later  reports  indicate  that  Minne¬ 
sota’s  pack  will  not  be  as  large  as  had  been  previously 
indicated.  Maine  canners  expect  a  good  pack,  but  fu¬ 
tures  sales  have  been  heavy,  and  canners  prefer  to  re¬ 
main  out  of  the  market  insofar  as  additional  offerings 
are  concerned,  until  they  have  more  of  an  opportunity 
to  ascertain  just  how  much  they  will  have  left  over 
after  taking  care  of  their  future  contract  commit¬ 
ments. 

SHRIMP — Reports  from  Gulf  canners  indicate  that 
the  pack  to  date  has  fallen  considerably  short  of  expec¬ 
tations,  particularly  on  the  larger  sizes,  and  while 
prices  remain  unchanged  at  the  previous  week’s  levels, 
some  packers  are  talking  higher  quotations  for  the 
near  future. 

RETAIL  PRICES  UP — Reflecting  recent  advances 
in  new  pack  quotations,  retail  canned  foods  prices  are 
beginning  to  move  up,  particularly  on  fruits.  Retail¬ 
ers  are  showing  considerable  concern  over  the  talk  of 
“profiteering”  emanating  from  Washington,  and  are 
doing  their  utmost  to  hold  down  prices  to  the  con¬ 
sumer.  Retail  sales  volume  is  reported  on  the  increase, 
and  apparently  canned  foods  hoarding  will  be  popular 
in  the  east  this  year  as  well  as  in  the  drouth-ridden 
areas. 


CHICAGO  MARKET 

By  “ILLINOIS” 

Special  Correspondent  of  “The  Canning  Trade’* 

The  Weather — Market  Strong — Corn  Very  Scarce,  No  Sellers 
— ^Tomato  Pack  Late — Pea  Sales  Heavy — California  Peaches 
Firm — Berries  Advance 

Chicago,  Ill.,  August  30th,  1934. 

HE  WEATHER— From  one  extreme  to  the  other, 
is  what  the  middle  west  has  been  subjected  to  the 
past  week.  Up  in  Northern  Wisconsin,  the  report 
is  a  killing  frost  occurred.  Fair  and  continued  cool 
weather  with  frost  in  the  offing  has  been  the  order  of 
the  day  the  past  week.  Tuesday  of  this  week  the  ther¬ 
mometer  registered  only  61  degrees  at  noon  in  Chi¬ 
cago*.  These  cool  mornings  as  well  as  evenings  make 
one  feel  that  frost  is  not  far  away,  and  added  to  that 
are  the  reports  from  Colorado  and  Montana  of  early 
snowfall. 

GENERAL  CONDITIONS— There  continues  a 
strong  underlying  sentiment  to  the  General  Market. 
If  further  advances  are  to  occur  in  the  principal 
items,  then  the  extent  of  such  advances  will  depend 
entirely  upon  the  statistical  position  of  the  items. 
One  good  feature  of  this  activity  of  the  past  several 
months  is  the  fact  that  speculation  on  the  part  of  the 
distributor  seems  to  have  been  almost  entirely  elimi¬ 
nated.  The  buying  has  been  for  increased  needs  and, 
of  course,  everyone  realizes  that  the  demand  developed 
because  thousands  and  thousands  of  housewives  had 
anticipated  their  food  wants  and  as  was  outlined  in 
this  column  last  week,  stored  away  in  the  pantry  or 
in  the  basement  a  dozen  or  more  cans  for  use  the  com¬ 
ing  Winter. 

CORN — It  seems  to  be  a  foregone  conclusion  that 
this  year’s  pack  will  be  very,  very  light.  Canners  to 
the  man  report  their  pack  to  date  exceedingly  disap¬ 
pointing.  This  is  applicable  particularly  in  Minne¬ 
sota,  Iowa,  and  Illinois.  Some  canners  hold  a  great 
deal  of  hope  for  a  better  crop  from  the  late  acreage 
and  it  is  to  be  desired  that  such  a  condition  will  de¬ 
velop,  but  it’s  a  weak  limb  to  lean  on. 

Practically  speaking,  there  is  no  market  on  corn 
as  there  are  no  sellers.  One  canner  reports  that  he 
has  declined  $1.00  for  his  No.  2  Standard.  The  only 
sales  that  we  have  heard  of  in  the  last  few  days  are 
No.  2  tin  Extra  Standard  Country  Gentleman  at  $1.10 
cannery.  No.  2  tin  Fancy  Golden  Bantam  at  $1.15  can¬ 
nery,  with  No.  1  tin  and  No.  10  tin  Corn  so  scarce  as 
to  make  these  sizes  out  of  the  running  entirely. 

TOMATOES — Everyone  is  disappointed  over  the 
delay  in  canning  operations  throughout  Indiana  and 
other  Midwest  Canning  States.  That  the  season  is 
starting  off  to  a  very  slow  and  unexpected  late  begin¬ 
ning  is  recognized.  Canners  in  these  parts  have  made 
only  small  runs  to  date.  Heavy  packing  will  not  get 
underway  for  at  least  another  week  or  ten  days.  In 
the  face  of  the  weaker  Market  in  Maryland  and  Dela¬ 
ware,  Indiana  canners  hold  firm  at  price  levels  quoted 
in  this  column  a  week  ago. 
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PEAS — Some  say  that  buying  activity  has  lessened 
but,  judging  by  the  volume  of  business  that  is  passing, 
some  one  is  in  error.  A  big  business  is  daily  being 
recorded.  A  few  small  lots  of  No.  2  tin  Standard  No. 

5  sieve  Sweet  Peas  are  available  in  Wisconsin  at  $1.10 
but  most  of  the  canners  are  holding  at  $1.15  and  sales 
have  been  made  at  that.  When  it  comes  to  No.  2  tin 
Standard  No.  4  sieve  Alaskas,  $1.20  cannery  seems  to 
be  bottom.  One  prominent  factor  said  that  it  was  a 
waste  of  time  to  try  to  find  such  numbers  as  Fancy 
Alaskas,  all  siftings ;  Extra  Standard  Alaskas,  all  sift¬ 
ings  ;  Fancy  Nos.  3,  4,  and  5  Sweet  Peas  in  No.  1,  No.  2, 
and  No.  10  tins. 

BEETS — Quite  a  little  interest  has  been  noted  in 
this  item  with  the  result  that  the  Market  has  advanced. 
The  more  prominent  beet  canners  in  Wisconsin  have  - 
completely  withdrawn  from  the  Market,  claiming  to 
be  sold  up.  Going  prices  today  are:  No.  2  Fancy  Cuts 
at  75c  cannery.  No.  21/2  Fancy  Cuts  at  95c  cannery. 
No.  10  Fancy  Cuts  at  $3.25  cannery. 

GREEN  AND  WAX  BEANS— While  the  volume  is 
smaller  on  these  items,  interest  is  rapidly  developing 
particularly  in  the  Fancy  Small  Whole  Grades  which 
are  destined  to  be  quite  scarce.  Standard  Cuts  are 
quoted  at  80c  f.  o.  b.  Wisconsin  as  well  as  Michigan 
cannery  points. 

CALIFORNIA  PEACHES— The  expected  advance 
occurred  last  week.  Everyone  around  this  Market 
wants  to  know  who  has  purchased  all  the  Peaches  this 
year?  With  the  independent  canners  in  California 
reporting  that  they  are  over  75  per  cent  sold  out,  Chi¬ 
cago  seems  to  take  this  bit  of  news  with  a  grain  of 
salt.  Prominent  factors  here  claim  that  Peaches  have 
not  been  moving  as  good  as  a  year  ago  this  time.  Be 
that  as  it  may — the  Market  is  firm  and  it  is  reliably 
reported  that  even  further  advances  will  occur  before 
another  month  is  over.  No.  10  Pie  Stock  in  Peaches 
is  already  practically  unavailable. 

BERRIES — No.  10  Blackberries  have  advanced  to 
$4.00  to  $4.50  f.  o.  b.  Coast,  although  several  cars  were 
confirmed  a  few  days  ago  at  $3.75  Coast.  We  are  re¬ 
liably  advised  that  no  more  are  available  at  that  basis. 
Cuthbert  Red  Raspberries  are  practically  a  thing  of 
the  past  also,  and  Columbians  equally  difficult  to 
obtain. 

A  CENTURY  OF  PROGRESS— Three  new  all-time 
1934  records  were  set  the  past  week  by  the  attendance 
at  A  Century  of  Progress.  They  are: 

1.  The  first  single  day  of  this  year’s  Fair  to  draw 
an  attendance  of  over  200,000. 

2.  The  largest  single  day  of  the  year. 

3.  The  largest  total  week-end  attendance. 

Drove  down  Michigan  Boulevard  last  Sunday  after¬ 
noon  with  a  friend,  and  after  passing  a  few  “foreign” 
cars,  my  friend  kept  a  list  of  the  different  States,  and 
here  they  are:  Indiana,  Ohio,  Michigan,  Iowa,  Wis¬ 
consin,  by  the  scores;  then  Maine,  New  York,  Mary¬ 
land,  West  Virginia,  Tennessee,  Colorado,  District  of 
Columbia,  California,  Colorado,  Alabama,  Delaware, 
Minnesota,  Pennsylvania,  Texas,  South  Carolina,  Kan¬ 
sas,  Arkansas,  Kentucky — not  counting,  of  course,  the 
Illinois  cars. 


GULF  STATES  MARKET 

By  “BAYOU” 

Special  Correspondent  of  “The  Canning  Trade" 

Shrimp  Pack  Moving  Slowly — Market  Strong — Fish  Rodeo 
Interrupts  Operations — Bean  Pack  About  Moved — Okra  Pack 
Moves  Slowly 

Mobile,  Ala.,  August  30th,  1934. 

HRIMP — The  shrimp  pack  in  this  section  is  mov¬ 
ing  along  in  low  gear — some  days  they  do  and 
others  they  don’t,  so  production  is  somewhat 
crippled. 

The  shrimp  available  at  this  time  are  for  the  most 
part  small,  hence  the  factories  have  to  insist  that 
fishermen  trawl  in  the  bay  near  the  gulf  where  the 
larger  shrimp  are. 

The  market  on  canned  shrimp  is  strong  and  the  de¬ 
mand  holds  up  well,  which  indicates  that  the  stock  of 
spots  was  very  low  when  the  shrimp  packing  season 
started  this  year. 

As  a  further  set-back  to  shrimp  production,  the  Ala¬ 
bama  Deep  Sea  Rodeo  took  place  in  Mobile  on  August 
27,  28,  and  29,  and  as  the  majority  of  the  shrimp  boats 
were  chartered  for  this  occasion,  the  production  of 
shrimp  was  greatly  crippled  this  week. 

The  Rodeo  attracts  sports  from  all  over  the  country 
each  year  who  come  here  to  try  their  luck  with  the 
tarpons  (silver  king),  mackerel,  bonita,  ca valla  and 
numerous  other  deep  sea  fish  that  abound  in  these 
waters  at  this  time  of  the  year.  Valuable  prizes  are 
offered  for  the  catches  and  the  Rodeo  committee  sees 
that  all  that  attend  have  a  dandy  good  time. 

The  price  of  canned  shrimp  is  $1.05  per  dozen  for 
No.  1  small  and  $1.10  per  dozen  for  No.  1  medium, 
f.  o.  b.  cannery. 

BEANS — The  bean  pack  in  this  section  worked  out 
nicely  this  year  to  the  canners  that  maintained  their 
prices,  because  it  was  not  long  after  the  pack  ended 
when  they  had  sold  out  their  pack.  One  of  the  leading 
packers  of  this  section  reported  that  out  of  150,000 
cases  of  beans  that  his  firm  canned,  they  had  less  than 
10,000  cases  left  the  first  part  of  August,  which  is 
moving  some  beans  these  days  and  times  and  maintain 
the  price  too.  Others  report  similar  experience, 
which  goes  to  show  that  beans  were  beans  this  year 
and  the  pack  as  a  whole  worked  out  very  satisfactory 
to  the  canners  of  this  section. 

The  bean  is  the  most  important  vegetable  pack  of 
this  section,  and  being  of  the  highest  quality,  the  can¬ 
ners  are  invariably  able  to  get  a  little  better  price  for 
their  product. 

OKRA — The  okra  pack  is  still  moving  along  in  cer¬ 
tain  localities  and  the  canners  that  pack  them  are  able 
to  dispose  of  them  in  limited  quantities  at  a  fair  price, 
which  indicates  that  okra  is  a  wonderful  food  product, 
but  it  has  never  been  aggressively  marketed,  which  ac¬ 
counts  for  its  limited  consumption.  The  housewives 
that  serve  okra  find  it  an  excellent  vegetable  and  they 
use  it  extensively  in  preparing  their  menu,  but  unfor¬ 
tunately  not  many  housewives  have  had  the  merits  and 
deliciousness  of  okra  in  gumbo,  stews  and  soup  dem¬ 
onstrated  to  them. 
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The  price  of  cut  okra  is  90c  per  dozen  for  No.  2  and 
$3.75  per  dozen  for  No.  10.  Whole  okra  is  $1.10  per 
dozen  for  No.  2  and  $4.75  per  dozen  for  No.  10.  Okra 
and  Tomato  is  $1.10  per  dozen  for  No.  2,  and  $4.75 
per  dozen  for  No.  10,  f.  o.  b.  factory. 

PIMIENTO — This  is  a  vegetable  that  few  Ameri¬ 
can  housewives  know  how  to  use  and  for  this  reason 
its  consumption  is  limited  and  you  will  not  find  them 
in  many  American  pantries.  Nevertheless,  pimiento 
is  an  excellent  seasoner  and  can’t  be  beat  for  salads, 
cold  dishes  and  garnishing. 

This  section  produces  as  good  as  the  best,  and  what 
we  need  is  for  the  American  housewife  to  familiarize 
herself  with  its  many  uses. 

The  price  of  pimiento  is  65c  per  dozen  for  4  ounce 
and  95c  per  dozen  for  7  ounce,  f.  o.  b.  cannery. 

jt 

CALIFORNIA  MARKET 

By “BERKELEY” 

Special  Correspondent  of  "The  Canning  Trade” 

Weather  Conditions  Have  Assisted  Fruit  Crop,  Survey  Reveals 
— Revised  Fruit  Prices  Out — Packing  Tomatoes — Salmon  Price 
Guarantee  Extended  to  December  1st — Canning  Relief 
Peaches. 

Berkeley,  Calif.,  August  30,  1934. 

LIMATIC  CONDITIONS  throughout  the  State 
have  been  generally  favorable  to  the  develop¬ 
ment  of  fruit  crops  during  recent  weeks  and 
the  harvest  is  about  in  accord  with  early  forecasts. 
Apples  promise  a  yield  of  about  7,020,000  bushels,  ac¬ 
cording  to  the  Federal-State  Crop  Reporting  Service, 
this  figure  representing  a  relatively  light  crop.  Apri¬ 
cots  yielded  about  132,000  tons,  one  of  the  lightest 
crops  in  recent  years.  Figs  are  not  a  heavy  crop  and 
the  canned  production  is  being  held  down.  The  outlook 
is  for  a  slightly  larger  pack  of  dry  figs  than  in  1933. 
The  grape  crop  has  been  hit  by  the  drought  and  the 
output  will  be  slightly  below  that  forecast  in  the 
spring.  The  index  for  the  olive  crop  is  placed  at  41 
as  compared  to  43  last  year.  As  the  crop  is  light  there 
will  be  no  curtailment  of  the  canned  pack.  Peaches 
have  developed  early  and  the  crop  has  run  to  smaller 
sizes  than  usual.  The  tonnage  is  placed  at  346,000 
tons  for  clingstones  and  176,000  tons  for  freestones. 
Canning,  under  the  curtailment  plan,  is  virtually  at  an 
end.  The  pear  crop  has  also  matured  early  and  pro¬ 
duction  is  now  estimated  at  234,000  tons,  as  against 
221,000  tons  in  1933.  Plums  have  proved  a  larger  crop 
than  in  1933,  with  an  output  estimated  at  61,000  tons, 
as  against  57,000  tons  a  year  ago.  The  prune  crop  is 
placed  at  195,000  tons,  as  against  182,000  tons  last 
year. 

FRUIT  PRICES — Under  date  of  August  22  the 
California  Packing  Corporation  brought  out  opening 
prices  on  the  1934  pack  of  fruits,  this  taking  the  place 
of  the  spot  price  list  brought  out  just  a  month  earlier 
for  July  and  August  shipment.  The  formal  opening 
prices  on  the  Del  Monte  brand  are  guaranteed  against 


the  corporation’s  own  decline  for  sixty  days  on  floor 
stocks,  goods  in  transit  or  unshipped.  The  prices  on 
other  brands  and  on  fruits  for  buyer’s  label  are  sub¬ 
ject  to  change  or  withdrawal  without  notice.  The  new 
prices  are  definitely  higher  than  those  quoted  in  July 
and  fewer  items  are  listed,  owing  to  the  early  deple¬ 
tion  of  stocks.  Unsold  stocks  of  apricots  are  especially 
light  and  no  longer  include  No.  2V2  choice  peeled  or 
unpeeled.  No.  21/0  seconds  unpeeled.  No.  2  tall  choice 
peeled  or  unpeeled,  No.  1  tall  choice  peeled  or  unpeeled, 
buffet  choice  peeled  or  unpeeled.  No.  10  choice  peeled. 
No.  10  standard  peeled  or  unpeeled,  or  No.  1  tall  choice 
sliced.  Buffet  choice  and  No.  10  water  cherries  are 
also  sold  out,  as  are  also  No.  10  water.  No.  10  solid 
pack  pie  and  No.  10  pie  yellow  cling  peaches.  Straw¬ 
berries  from  the  Northwest  are  no  longer  quoted  and 
there  are  no  more  No.  1  tall  fancy  and  buffet  raspber¬ 
ries.  No.  2  tall  standard  and  No.  10  standard  black¬ 
berries  are  also  sold  up.  The  Del  Monte  list  also  con¬ 
tains  a  lot  of  vacancies,  especially  in  apricots.  In  fact, 
offerings  of  this  fruit  are  confined  to  No.  2  tall  and 
No.  10,  in  unpeeled.  No.  21/2  in  peeled  and  No.  1  tall 
and  No.  214  in  whole  peeled  fruit.  Buffet  cherries  are 
sold  up,  as  are  also  buffet  and  No.  10  seedless  grapes 
and  buffet  red  I'aspberries. 

TOMATOES — The  packing  of  tomatoes  is  getting 
into  full  swing  in  some  districts,  operations  being  two 
or  three  weeks  earlier  than  usual.  Deliveries  will  be 
commenced  as  soon  as  possible  as  some  of  the  early 
sales  have  been  hinged  on  early  shipments.  The  toma¬ 
toes  being  handled  seem  of  splendid  quality  but  grow¬ 
ers  complain  that  the  yield  is  lighter  than  expected. 
Under  date  of  August  23  the  California  Packing  Cor¬ 
poration  brought  out  a  revised  price  list  on  California 
tomatoes  and  is  guaranteeing  orders  confirmed  at  this 
list  against  its  own  decline  until  December  31,  1934. 
Tomatoes  with  puree  from  trimmings  are  quoted  as 
follows:  No.  1  tall,  75c;  No.  2  tall,  85c;  No.  214,  $1.05, 
and  No.  10,  $3.50.  Del  Monte  solid  pack  are  listed  as 
follows:  No.  1  tall,  92i/2c;  No.  2  tall,  $1.10;  No.  2i/o, 
$1.45,  and  No.  10,  $4.35. 

SALMON — The  canned  salmon  industry  has  re¬ 
ceived  permission  from  Washington  to  extend  the 
price  guarantee  agreement  from  September  1  to  De¬ 
cember  31,  this  affecting  sales  made  since  July  1.  The 
effect  has  been  to  reassure  buyers  and  a  better  feeling 
is  already  in  evidence.  The  output  in  Alaska  is  prov¬ 
ing  one  of  the  heaviest  in  the  history  of  the  industry 
but  the  pack  of  red  salmon  will  have  to  be  applied  to 
next  year’s  needs  as  well  as  those  of  the  present  year, 
as  no  fishing  is  to  be  permitted  in  the  Bristol  Bay 
district  in  1935.  Salmon  vessels  are  arriving  at  San 
Francisco  with  capacity  cargoes  and  deliveries  on 
early  sales  are  in  full  swing.  The  steamer  Bering,  of 
the  Alaska  Packers  Association  fleet  brought  in  225,- 
000  cases,  the  largest  cargo  ever  brought  into  port  and 
the  largest  ever  taken  out  of  Bristol  Bay  in  one  bot¬ 
tom.  The  steamer  Arctic  also  brought  in  113,810  cases 
for  this  concern,  while  the  Union  Fish  Company’s 
steamer  Glasier  came  in  port  with  165,000  cases. 
Large  cargoes  were  also  brought  in  during  the  week 
by  the  Alaska  Salmon  Company’s  steamer  Elwin  C. 


26 


THE  CANNING  TRADE 


September  S,  19SU 


Hale  and  the  Red  River  Salmon  Company’s  steamers 
Hyades  and  Mount  Baker. 

TUNA — A  light  run  of  tuna  fish  was  experienced 
during  the  first  six  months  of  the  year  in  Japanese 
waters  and  but  101,220  cases  were  packed.  Owing  to 
the  lack  of  export  demand,  some  canneries  have  turned 
their  attention  to  other  products.  Exports  during  this 
period  amounted  to  105,265  cases,  with  the  United 
States  taking  93,400  cases. 

RELIEF  PEACHES— The  plan  of  the  State  Emer¬ 
gency  Relief  Administration  to  can  surplus  peaches 
and  distribute  them  free  to  needy  families  went  into 
operation  during  the  week,  the  Bercut-Richards  Pack¬ 
ing  Company  of  Sacramento  being  one  of  the  first  to 
devote  attention  to  this  work.  H.  A.  R.  Charlton,  as¬ 
sistant  SERA  director,  is  in  charge  of  the  peach  can¬ 
ning  project. 

jc  S 

ASSOCIATED  SEED  OPENS  INDIANAPOLIS 
BRANCH 


SHAWANO,  WIS.,  August  20th,  1934 — Green  and 
Wax :  Nearly  normal  and  very  good  quality.  Acreage 
about  75  per  cent  of  average. 

SPINACH 

OZARK,  ARK.,  August  27th,  1934— Had  a  fair 
spring  crop  and  hope  to  get  enough  moisture  to  plant 
a  fall  crop. 

CUCUMBERS 

LONG  BEACH,  CALIF.,  August  23rd,  1934— Crop 
25  per  cent  less  than  normal. 

PEAS 

WALDRON,  IND.,  August  25th,  1934 — Had  nearly 
50  per  cent  of  a  crop.  We  got  44  cases  per  acre. 

PUMPKIN 

WALDRON,  IND.,  August  25th,  1934 — Crop  looks 
small.  Some  few  pumpkins  on  the  vines  that  are  ripe 
now,  but  will  probably  rot  before  time  to  pack. 

CABBAGE 


A  SSOCIATED  SEED  GROWERS,  INC.,  is  opening 
a  branch  at  Indianapolis,  Indiana,  where  it  will 
f  \  carry  a  supply  of  seeds  in  order  to  better  serve 
its  trade  in  the  Central  States. 

Fred  C.  Maynard,  who  has  formerly  been  manager 
of  the  Rigby,  Idaho,  branch,  will  be  in  charge  as  man¬ 
ager  of  the  new  branch.  Allen  Bomm  will  also  still 
represent  the  company  in  much  the  same  territory  as 
heretofore. 

*  * 

Crop  Reports 

(  Continued  from  Page  8) 

WALDRON,  IND.,  August  25th,  1934 — Crop  looks 
like  50  to  60  per  cent  of  normal.  Early  planted  corn 
was  ruined  by  the  heat;  later  plantings  badly  hurt. 
Doubt  if  yield  will  be  one  ton  per  acre.  We  had  1250 
last  year  and  1200  this  year. 

SHAWANO,  WIS.,  August  20th,  1934 — Have  about 
65  per  cent  of  acreage  usually  planted  and  up  to  two 
weeks  ago  looked  like  a  normal  crop,  but  had  a  three- 
day  heat  wave  and  some  damage  has  been  done.  Had 
a  windstorm  Saturday  night  which  blew  down  quite 
a  lot  of  our  acreage,  but  cannot  say  how  much  damage 
at  this  time. 

BEANS 

HARRISON,  ARK.,  August  27th,  1934— Green: 
Will  not  do  much;  the  dry,  hot  weather  ruined  the  ear¬ 
lier  ones  and  the  late  crop  may  not  have  time  to  pro¬ 
duce  much. 

OZARK,  ARK.,  August  27th,  1934 — Green:  Early 
crop  a  failure  and  now  it  is  too  late  to  plant  a  fall  crop. 

SPRINGFIELD,  MO.,  August  22nd,  1934 — Crop 
light  unless  we  can  get  a  late  fall  pack. 

ONTARIO,  N.  Y.,  August  22nd,  1934 — Snap:  Nor¬ 
mal  acreage;  75  per  cent  yield. 


WEBSTER,  N.  Y.,  August  28th,  1934 — Early  cab¬ 
bage  is  small  with  an  average  yield  of  about  50  per 
cent.  Late  cabbage  uncertain,  depending  entirely  upon 
weather  conditions.  Would  estimate  the  average  crop 
for  New  York  State  about  50  to  60  per  cent. 

PULASKI,  VA.,  August  27th,  1934 — Crop  in  this 
section  has  been  very  good.  Shippers  have  been  buy¬ 
ing  all  they  could  for  the  drought  section  in  the  Middle 
West.  Have  sold  some  cabbage  for  kraut  factories  in 
Chicago  and  shipped  under  refrigeration  at  $20.00  per 
ton  f.  o.  b.  factory. 

RIPON,  WIS.,  August  24th,  1934 — Growing  good 
but  worms  are  bad.  Acreage  about  the  same  as  last 
year.  Yield  will  be  about  8  tons  per  acre. 

BEETS 

SHAWANO,  WIS.,  August  20th,  1934— Not  packing 
this  year. 

FRUIT 

WEBSTER,  N.  Y.,  August  28th,  1934 — Apples : 
About  40  per  cent  of  a  crop,  most  of  which  consists  of 
early  varieties,  which  are  no  good  for  canning. 
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CANNED  FOOD  PRICES 


Prices  given  represent  the  lowest  figure  generally  quoted  for  lots  of  wholesale  size,  usual  terms  f.  o.  b.  Baltimore  (unless 
otherwise  noted)  and  subject  to  the  customary  discount  for  cash.  Many  canners  get  higher  prices  for  their  goods;  some  few 
may  take  less  for  a  personal  reason,  but  these  prices  represent  the  general  market  at  this  date. 

Baltimore  iigrures  corrected  by  these  Brokers:  tThomas  J.  Meehan  &  Co.,  *Howard  £.  Jones  &  Co.,  §Harry  H.  Mahool  &  Co. 

New  York  prices  corrected  by  our  Special  Correspondent,  tin  column  headed  “N.  Y.”  indicates  f.  o.  b.  factory. 


Canned  Vegetables 

Balto. 

ASPARAGUS*  (California) 

White  Colossal,  No.  2^ . . 

Peeled.  No.  2% . . . 

Large,  No.  2V& . 

Peeled.  No.  2% -  - 

Medium,  No.  2Mi . — • 

Green  Mammoth,  No.  2,  round  cans  ........ 

Medium,  No.  2 .  ; . 

Large,  No.  2 . .  . . 

rips.  White,  Mammoth,  No.  1  sq . 

Small,  No.  1  sq . 

Green  Mammoth,  No.  1  sq . . 

Small,  No.  1  sq . . . 


N.Y. 

t2.4B 

t2.45 

t£o6 


BAKED  BEANSt 


16  oz . . . 45  - - 

No.  2%  . 80  - 

No.  10  . 2.70 - 

BEANSt 

Stringless  Stand.  Cut  Green,  No.  2  .72%  t.72% 

Standard  Cut  Green,  No.  10 .  3.50  t3.50 

Standard  Cut  Wax,  No.  2 . 80  . . 

Standard  Cut  Wax,  No.  10 . 

Red  Kidney,  Standard,  No.  2 . 70  t.70 

Standard,  No.  10 .  3.50  t3.50 

LIMA  BEANSt  (F.  O.  B,  Factory) 

No.  2  Tiny  Green .  1.35  tl.35 

No.  10  .  6.75  - 

No.  2  Medium  Green .  1.05  tl.lO 

No.  10  .  5.25  . . 

No.  2  Green  and  White . 85  . 

No.  10  .  4.25  . . 

No.  2  Fresh  White . 75  t.75 

No.  10  .  3.75  . 

Soaked.  No.  2 . 

BEETSt 

Baby,  No.  2 .  1.30  - 

Whole.  No.  2 . 90  . 

Whole,  No.  2% - - - 

Whole,  No.  10 .  3.25  . 

Cut.  No.  2 . 80  - 

Cut,  No.  2% . 90  . 

Cut.  No.  10 .  3.00  . 


CARROTS* 

Standard  Sliced,  No.  2 . 75  ........ 

Sliced,  No.  10 . . .  3.76  . 

Standard,  Diced,  No.  2 . 72% . 

Diced.  No.  10 .  3.65  . 


CORN* 


Golden  Bantam,  Fancy,  No.  2 . 

Extra  Standard,  No.  2 .  ~...... 

Extra  Standard,  No.  10 . . . 

Shoepcg,  Fancy,  No.  2 .  1.10  . 

Extra  Standard,  No.  2 .  1.06  . . 

Standard,  No.  2 .  1.00  . . 

Crushed,  Fancy,  No.  2 . 

Extra  Standard,  No.  2 . 95  t.90 

Standard,  No.  2 . 90  t.85 

Standard,  No.  10. . . . 


HOMINY* 

Standard  Split,  No.  2,  Tall. 

No.  2%  _ 

No.  10  . . . 

MIXED  VEGETABLES* 

Standard,  No.  2 . 

No.  10  . 

Fancy,  No.  2 . 

No.  10  . 

OKRA  AND  TOMATOES* 

Standard,  No.  2 . . 

No.  "lO  . . 


.60  _ 

2!90  Z.Z. 


.70 

3.76 

.80 

4.26 


PEAS*  (Baltimore  prices,  new  pack) 
No.  1  Petit  Poi8....„„._»..........»......... 

No.  2  Fancy  Sweets,  Zs.............. _ 

.No.  2  Fancy  Sweets,  38...- . 

No.  2  Fancy  Sweeta,  4s— 

No.  2  Fancy  Sweets,  5s . . 

No.  2  Std.  Sweets,  6s—— 

No.  1  Early  June,  4s . 

No.  2  Std.  Alaskas,  Is . 

No.  2  Std.  Alaskas,  2s . 

No.  2  Std.  Alaskas,  3s . 

No.  2  Std.  Alaskas,  4s....- . 

No.  10  Std.  Alaskas,  2s . . 

No.  10  Std.  Alaskas,  3s . 

No.  10  Std.  Alaskas,  4s . 

PUMPKIN* 

No.  3  _ _ .?. _ _ 

No.  10  . 


.76  . 

1.50  _ 

1.25  _ 

1.10  tl.l5 
1.05  tl-05 


5.75 

5.50  . 


2.76 


CANNED  VEGETABLES— Continued 


CANNED  FRUITS— Continued 


Balto.  N.Y. 


SAUER  KRAUT* 

Standard,  No.  2 . 

No.  2%  .  1.06  tl.l6 

No.  3  . 

No.  10  .  3.70  *3.75 

SPINACH* 

Standard,  No.  2 . 75  . 

No.  2%  .  1.05  .90 

No.  3  _ _ _ 

No.  10  .  3.25  t2.90 

California,  f.  o.  b.  (joast* 

Standard,  No.  2% . —  .......  tl.l5 

Standard,  No.  10..- .  +3.40 

SUCCOTASH* 

Standard  Green  Corn  Fresh  Limas, 

No.  2  . 

Standard  Green  Com,  Dried  Limas, 

No.  2  . 95  . 

(Triple)  No.  2  (with  tomatoes).- . 

SWEET  POTATOES* 

Standard,  No.  2,  F.  O.  B.  Factory..  .75  . 

No.  2%  . 90  +.85 

No.  3  .  1.00  t.90 

No.  10  .  3.00  +2.75 

TOMATOES* 

Extra  Standard,  No.  1 . . 


F.  O.  B.  County . 

No.  2  . 

F.  O.  B.  County . 

No.  8  . . 

F.  O.  B.  County . 

No.  10  . 

F.  O.  B.  County . 


Standard,  No.  1 . 45  . 

F.  O.  B.  County . 45  t.50 

No.  2  . 75  t.80 

F.  O.  B.  County . 72%  t.75 

No.  2%  . ; .  1.10  1.10 

F.  O.  B.  County .  1.05  1.05 

No.  3  . 

F.  O.  B.  County . 

No.  10  .  3.40  . 

F.  O.  B.  County .  3.25  +3.25 


TOMATO  PUREE*  (F.  O.  B.  Factory) 

Standard,  No.  1  Whole  Stock . 

No.  10,  Whole  Stock . 

Standard,  No.  1  Trimmings . 

No.  10  Trimmings . 

TOMATO  JUICE* 


No.  1  . 45 

No.  10  .  3.00 


Canned  Fruits 


APPLES*  (F.  O.  B.  Factory) 

Maine,  No.  10 .  . .  — - 

Michigan,  No.  10 . , . 

New  York,  No.  10....—....——.—.—  . 

Pennsylvania,  No.  10,  water .  3.90  3.50 

Pa.,  No.  3 . 

Pa.,  No.  10,  solid  pack .  4.00  . 

APRICOTS*  (California) 

Choice,  No.  2% .  2.50  t2.10 

Fancy,  No.  2% .  +2.35 

BLACKBERRIES* 

Standard.  No.  2- . 

No.  8  . 

No.  10  water .  5.25  . 

No.  2,  Preserved . . ...... 

No.  2,  in  Syrup . -  — .... 

BLUEBERRIES* 

Maine,  No.  2 . 

No.  10  .  6.60  +6.60 


Balto.  N.Y. 

PEACHES* 


California  Standard,  No.  2%,  Y.  C.  1.46  +1.40 

Choice,  No.  2%,  Y.  C .  1.60  +1.60 

Fancy.  No.  2%,  Y.  C .  +1.70 

Extra  Sliced  Yellow,  No.  1  Tails....  -....-  -.. _ 

Seconds,  Yellow,  No.  3 . 

Pies,  Unpeeled,  No.  3 . 

Peeled,  No.  10,  Solid  Pack .  t4.25 

PINEAPPLE* 

Hawaiian  Sliced,  Extra,  No.  2% .  2.26  tl.80 

Sliced,  Standard,  No.  2%..—.. _ —  — ..-  +1.70 

Sliced,  Extra,  No.  2 .  +1.60 

Sliced,  Standard,  No.  2 . -  +1.46 

Shredded,  Syrup,  No.  10....— . -  . 

Crushed,  Extra,  No.  10 .  7.00  t6.25 

Eastern  Pie,  Water,  No.  10 . - 

Porto  Rico  No.  10 . — 


RASPBERRIES* 

Black  Wsfter,  No.  2 . —  _ — 

Red,  Water,  No.  2 . . 

Black,  Syrup,  No.  2 . — — 

Red,  Syrup,  No.  2 . 

Red.  Water,  No.  10 .  -....- 

STRAWBERRIESt 

Preserved,  No.  1 . 

Preserved,  No.  2 . — 

Extra,  Preserved,  No.  1 . 

Extra,  Preserved,  No.  2 . — . 

Standard  Water,  No.  10 . 

FRUITS  FOR  SALAD* 

Fancy,  No.  2% .  2.40  t2.50 

No.  10s  .  9.00  +8.50 


Canned  Fish 

HERRING  ROE* 


16  OS.,  Factory . - 

No.  2,  17-oz.  cans.  Factory....,..,--—  — —  ..— 
No.  2,  19-oz.  cans.  Factory . - . —  . - 

LOBSTER* 

Flats,  1-lb.  cases,  1  doz-- .  6.00 

%-lb.  cases,  1  doz . . . — ..  +2.90 

%-lb.  cases,  1  doz .  —  1.70 

OYSTERS* 

Standards,  4  oz . -  — 

6  oz . — _ _  1.10  +1.10 

8  oz . 

10  oz .  +2.10 

Selects,  6  oz . —....-  — ....  ....... 

SALMON§ 

Red  Alaskas,  Tall  No.  1 .  1.67%+1.60 

Flat.  No.  % .  t2.26 

Cohoes,  Tall,  No.  1 .  1.42% . 

Flat,  No.  1 .  1.56  +1.60 

Flat,  No.  % .  1.17%+1.00 

Pink,  Tall,  No.  1 .  1.10  +1.00 

Pink,  Flat,  No.  % . 80  +.76 

Sockeye  Flat,  No.  1 .  2.92%+2.76 

Flat,  No.  % .  1.86  +1.60 

Chums,  Tall  .  1.00  +.90 

Medium,  Red,  Tall . — .  1.22%.. . 


CHERRIES* 

Standard  Red,  Water,  No.  2 . — 

White  Syrup,  No.  2 . - 

Extra  Preserved.  No.  2 . 

N.  Y.  Red  S.  Pitted,  No.  10 .  5.25  . 

California  Standard,  2% .  +2.00 

Choice,  No.  2% .  t2.20 

Fancy,  No.  2% .  t2.35 

GOOSEBERRIES* 

Standard  No.  2....-....— . — . —  — — 

No.  10  . . . - . . 

GRAPE  FRUIT* 

8  oz . 

No.  2  .  +1.20 

No.  6  . 

No.  1  Juice . 

No.  2  Juice . 

No.  6  Juice . — . 

PEARS* 


Standards,  Keifer  No.  2,  in  ssrrup....  1.00  ........ 

No.  10  . . . 

California  Bartletts,  Standard  2%..  1.50  +1.65 

Fancy  . — .  +2.10 

Choice  .  2.00  +1.86 

Standard,  No.  10— . -....-  —  +6.50 


SHRIMPS 

Dry,  No.  1 . 

1.10 

1.10 

tl.l6 

+1.16 

SARDINES  (Domestic),  per  case 

2.60 

t2.90 

+8.26 

t3.60 

+8.60 

t2.90 

t2.60 

%  Oil,  ke'ys . 

2.90 

3.26 

%  Mustard,  keyless . 

%  Mustard,  keyless . 

,  2.60 
2.35 

California  Oval,  No.  1,  24*8...- .  1.60 


TUNA  FISHg  (California),  per  case 

White,  %8  . — . . .  7.80  _ - 

White,  Is _  18.66 _ 

Blue  Fin,  %s .  4.86  -...-. 

Blue  Fin,  la . .— .-  — .„ 

Striped,  %s  .  3.66  — 

Striped,  %8  . — ..  6.00  — 

Striped,  Is  . —  8.86  ....... 

Yellow,  %s.  Fancy-- . 4.66  — _ 

Yellows,  %s.  Fancy .  7.30  . 

Yellow.  Is  . -.. - ....— _ —  13.66  - _ - 
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Saf  e  ■  T  - 
Clutches 


Designed  for  Judge  Syrupers.  Proved  so 
good,  we  sell  them  separately. 

Mounted  on  a  sleeve  -  you  just  slip  them 
on  shaft.  Fasten  with  set  screws  or  pin. 
No  keys  to  cut.  Great  for  replacement  on 
“chewed  up  shafts”. 

Can  be  set  to  pull  the  load  or  slip  if  over¬ 
loaded  or  if  machine  jams. 

Discs  are  shrouded  -  moisture  don’t  affect 
them. 

Take  any  diameter  of  pulley.  ('hange 
quickly  from  one  pulley  to  another. 

Oil  and  grease  chambers  do  away  with 
loose  pullies  “Freezing  ” 

No  packing  to  wear  or  swell. 

Stay  inor  out.  No  creeping.  Start  smoothly. 
Save  your  machines,  save  trouble,  save  ac¬ 
cidents  and  save  cans. 

Never.Miss  TIMERS 

Made  for  Judge  Syrupers  and  are  positive 
at  all  speeds — high  or  low. 

Time  cans  into  any  machine:  fillers,  double 
seamers,  exhaust  boxes,  cookers,  coolers, 
labellers,  can  making  machinery  or  can  run¬ 
ways. 

Simple,  out  of  the  way  and  fool  proof. 

Tell  us  what  you  wish  “to  time”  and  we 
will  “time”  it. 

They  save  their  cost  in  cans  and  lost  time, 
especially  on  High  Speed  lines. 

E.  J.  JUDGE 

Syrupers,  Clutches,  Timers. 

P.  O.  Box  238  Alameda,  Calif. 

Canadian  Agentt 

Cannera  Machinery  Ltd.,  Simcoe,  Ont  Can. 


SMILE  AWHILE 

There  is  a  saving  grace  in  a  sense  of  humor. 

Relax  your  mind — and  your  body.  You'll  be  better  mentally, 
physically — and  financially. 

SEND  IN  YOUR  CONTRIBUTION. 

All  are  welcome. 


PLANTING  AN  ALIBI 

Pupil:  “Do  you  think  it’s  right  to  punish  folks  for 
things  they  haven’t  done?” 

Teacher:  “Why,  of  course  not,  Willie.” 

“Well,  I  didn’t  do  my  home  work.” 

FLOUTING  A  PROVERB 

The  cannibal  king  of  the  Mambas  assures  Britain 
that  he  has  given  up  the  habit  of  eating  small  boys. 

Youth,  it  appears,  will  no  longer  be  served. 

“The  thing  for  you  to  do,”  said  the  doctor  to  the 
man  with  the  frazzled  nerves,  “is  to  stop  thinking 
about  yourself — to  bury  yourself  in  your  work.” 

“Gosh!”  returned  the  patient,  “and  me  a  cement 
mixer.” 


HAMMOCK  TIME 

A  city  man,  seeking  rest  and  relaxation  at  a  coun¬ 
try  boarding  house,  found  a  hammock  suspended  be¬ 
tween  two  trees,  in  a  cool,  shady  spot,  and  stretched 
himself  out  for  a  nap.  But  the  place  was  so  infested 
by  flies  that  he  could  not  rest,  and  he  went  to  the 
boarding  house  keeper  to  complain. 

“What  the  idea,”  he  asked,  “of  putting  a  hammock 
in  a  place  where  the  flies  are  so  thick?” 

“Oh,”  said  the  proprietor,  “that  hammock  is  for  use 
only  during  hammock  time.” 

“Hammock  time?  When  is  that?”  he  asked. 

“From  12  to  2  o’clock.  During  those  hours  all  the 
flies  are  in  the  dining  room,”  replied  mine  host. 

Perkinson :  “Did  you  hear  about  Willard  Elkins,  the 
bank  cashier,  stealing  fifty  thousand  and  running  away 
with  his  best  friend’s  wife?” 

Simpson :  “Good  heavens !  Who’ll  teach  his  Sunday- 
school  class  tomorrow?” 

A  Scot  was  engaged  in  an  argument  with  a  con¬ 
ductor  as  to  whether  the  fare  was  5  or  10  cents. 
Finally  the  disgusted  conductor  picked  up  the  Scots¬ 
man’s  suit  case  and  tossed  it  off  the  train,  just  as  they 
passed  over  a  bridge.  It  landed  with  a  splash. 

“Mon,”  screamed  Sandy,  “isn’t  it  enough  to  try  and 
overcharge  me,  but  now  you  try  to  drown  my  little 
boy?” 

“What  did  you  rip  the  back  part  out  of  that  new 
book  for?”  asked  the  long-suffering  wife  of  the  absent- 
minded  doctor. 

“Excuse  me,  dear,”  said  the  famous  surgeon;  “the 
part  you  speak  of  was  labeled  ‘Appendix’  and  I  took  it 
out  without  thinking.” 
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WHERE  TO  BUY 

.  the  Machinery  and  Supplies  you  need,  and  the  Leading  Houses  that  supply  them. 
Consult  the  advertisements  for  details. 


ADJUSTEB,  for  Chain  DoTiceo. 

Hamachek  Mach.  Co.,  Kewaunee,  Wia. 

Apple  ParinB  Machines.  See  Paring  Mach. 
Asparagus  Machinery. 


BASKETS,  Picking. 

The  Swings  Company,  Ridgely,  Md. 


BEAN  SNIPPER,  Green  String. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 


BEET  MACHINERY. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin.  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Hansen  Gang.  Mchy.  Corp.,  Cedarburg,  Wis. 

Baskets,  Wire,  Scalding,  Pickling,  etc.  See  Can¬ 
nery  Supplies. 


BELTS,  Carrier,  Rubber,  Wire,  Etc. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

La  Porte  Mat  and  Mfg.  Co.,  La  Porte,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Bean  Cleaners.  See  Clean  and  Grad.  Mach. 
Beans,  Dried.  See  Pea  and  Bean  Seed. 


BLANCHERS,  Vegetable  and  Fruit. 

Ayars  Machine  Co.,  Salem,  N.  J. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Bprague-Sells  Corp.,  Hoopeston,  Ill. 

Blowers,  Pressure.  See  Pumps. 

BOILERS  AND  ENGINES,  Steam. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 


BOOKS,  on  Canning,  Formula,  Etc. 

A  Complete  Course  in  Canning. 

How  to  Buy  and  Sell  Canned  Foods. 

A  History  of  the  Canning  Industry. 

The  Almanac  of  the  Canning  Industry. 

All  published  by  The  Canning  Trade,  Baltimore. 

Bottle  Caps.  See  Caps. 

Bottle  Cases,  Wood.  See  Boxes,  Crates. 

Bottle  Corking  Machines.  See  Bottlers  Mchy. 
Bottlers’  Machinery. 


BOX  (Corrugated)  SEALING  MACHINES. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Boxes,  Corrugated  Paper. 


BOXES,  Lug,  Field,  Metal. 
Berlin-Chapman  Co.,  Berlin,  Wis. 


BOXING  MACHINES. 

Westminster  Mach.  Co.,  Westminster,  Md. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 


BROKERS. 

Phillips  Sales  Co.,  Cambridge,  Md. 

Buckets  and  Pails,  Fiber.  See  Corr.  Paper 
Produ.^ta. 

Bucke'..i  and  Pails,  Metal.  See  Enameled  Buckets. 
Buckets,  Wood.  See  Cannery  Supplies. 

BURNERS,  Oil.  Gas  Gasoline.  Btc. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 

Can  Conveyors.  See  Conveyors  and  Carriers. 
Can  Fillers.  See  Filling  Machines. 


CAN  MAKERS’  MACHINKRT. 

Cameron  Can  Mchy.  Co.,  Chicago. 

Can  Markers.  See  Stampers  and  Markers. 


CAN  WASHING  MACHINES. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 
A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 


CANS.  Tin.  All  Kinds. 

American  Can  Co..  New  York  City. 
Continental  Can  Co..  New  York  City. 

Heekin  Can  Co.,  Cincinnati,  O. 

Metal  Package  Corp.,  New  York-Baltimore. 
Phelps  Caen  Co.,  Baltimore. 

Phillips  Can  Co.,  Cambridge,  Md. 


CANNERY  SUPPLIES. 

Ayars  Machine  Co.,  Salem.  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Can  Stampers.  See  Stampers  and  Markers. 

CAPPING  MACHINES.  Soldering. 

Ayars  Machine  Co.,  Salem,  N.  J. 

A.  K.  Robins  &  Co.,  Ine.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  HI. 

Capping  Steels,  Soldering.  See  Cannery  Sup. 
Cartons.  See  Corrugated  Paper  Products. 

Catsup  Machinery.  For  the  preparatory  work: 

see  Pulp  Mchy. ;  for  bottling :  see  Bot.  Mchy. 
Chain  Belt  Conveyors.  See  Conveyors. 

Chain  for  Elevating,  Conveying.  See  Conveyors. 
Checks,  Employers’  Time.  See  Stencils. 

CATSUP  SPICE  (Powdered  Pimiexo). 

Chili  Products  Corp.,  Ltd.,  Los  Angeles,  Cal. 
Chutes,  Graviety,  Spiral.  See  Carriers. 

CLEANING  AND  GRADING  MACHY.,  Fruit. 

Berlin-Chapman  Co.,  Berlin  Wis 
A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Cleaning  and  Washing  Machines,  Bottle.  See 
Bottlers’  Machinery. 

Cleaning  Machines,  Can.  See  Can  Washers. 

CLOCKS,  Process  Time. 

Ayars  Machine  Co.,  Salem,  N.  J. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

CLOSING  MACHINES,  Open  Top  Cans. 

Cameron  Can  Mchy.  Co.,  Chicago,  HI. 

Coils,  Copper.  See  Copper  Coils. 

Condensed  Milk  Canning  Machinery.  See  Milk 
Condensing  Machinery. 

CONVEYORS  AND  CARRIERS,  Cannera. 

Berlin-Chapman  Co..  Berlin,  Wis. 

La  Porte  Mat  and  Mfg.  Co.,  La  Porte,  Ind. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston.  HI. 

COOKERS.  Continuous,  Agitating. 

Ayars  Machine  Co.,  Salem.  N.  J. 

Berlin-Chapman  Co.,  Berlin.  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  ill. 

Cookers,  Retort.  See  Kettles,  Process. 

COOLERS,  Continuous.  ,  1 

Berlin-Chapman  Co.,  Berlin.  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore.  ’ . ! 

Sprague-Sells  Corp.,  Hoopeston,  III. 

COPPER  COILS,  for  Tanks. 

Berlin-Chapman  Co.,  Berlin,  Wia. 

F.  H.  Langsenkamp  Ca,  Indianapolis,  Ind. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 
Sprague-Sells  0>rp.,  Hoopeston,  Ill. 

Copper  Jacketed  Kettles.  See  Kettles,  Copper. 

CORN  COOKER-FILLERS. 

Ayars  Machine  Co.,  Salem.  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 
Morral  Bros.,  Morrai.  Ohio. 

A.  K.  Robins  ft  Co..  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

CORN  CUTTERS. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 
Morral  Bros.,  Morral,  Ohio. 

A.  K.  Robins  ft  Co..  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston.  III. 


CORN  HUSKERS  AND  SILKERSI. 

Berlin-Chapman  Co..  Berlin,  Wis. 

Morral  Bros.,  Morral,  Ohio. 

A.  K.  Robins  ft  Co.,  Baltimore. 

Sprague-Srils  Corp.,  Hoopeston,  Ill. 

Corn  Mixers  and  Agitators.  See  Corn  Cooker 
Fillers. 


CORN  SHAKERS. 

Ayars  Machine  Co.,  Salem.  N.  J. 
Berlin-Chapman  Co..  Berlin.  Wis. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 
Counters.  See  Can  Counters. 
Countershafts.  See  Speed  Reg.  Devices. 
Corrugated  Fibre  Shipping  Cases. 

CRANES  AND  CARRYING  MACHINES. 

Berlin-Chapman  Co..  Berlin,  Wis. 

A,  K.  Robins  ft  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 


CRATES,  Iron  Process. 

Berlin-Chapman  Co.,  Berlin.  Wis. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Cutters,  Corn.  See  Corn  Cutters  . 

Cutters,  Kraut.  See  Kraut  Machinery. 
Cutters,  String  Bean.  See  String  Bean  Mchy. 


CUTTERS,  Vegetable,  Mincemeat,  Etc. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 


DECORATED  TIN  (or  Cans,  Caps,  Etc.). 

American  Can  Co.,  New  York  City. 

Continental  Can  Co.,  New  York  City. 

Dies.  Cam.  See  Can  Makers’  Mchy. 

Double  Seaming  Machines.  See  Closing  Mach. 
Employers’  Time  Checks.  See  Stencils 


ENAMELED  BUCKETS.  PAILS.  Etc. 

F.  H.  Langsenkamp  Co.,  Indianapolis.  Ind. 
A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Engines,  Steam.  See  Boilers  and  Engines. 
Enamel-Lined  Kettles.  See  Tanks. 


EVAPORATING  MACHINERY. 
Berlin-Chapman  Co.,  Berlin,  Wis. 


EXHAUST  BOXES. 

Ayars  Machine  Co.,  Salem.  N.  J. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston.  Ill. 

Factory  Stools.  See  Stools. 

Factory  Supplies.  See  Cannery  Supplies. 


FACTORY  TRUCKS. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  ft  Co.,  Ine.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 


FIBRE  CONTAINERS  for  Food  (not  hermetic¬ 
ally  sealed). 

American  Cam  Co..  New  York  City. 

Continental  Can  Co.,  New  York  City. 

Fillers  and  Cookers.  See  Corn  Cooker-Fillers. 
Filling  Machines,  Bottles.  See  Bottlers’  Mchy. 


PILLING  MACHINES.  Can. 

Ayars  Machine  Co.,  Salem.  N.  J. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  HI. 

Filling  Machine,  Syrup.  See  Syruping  Mach. 
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FINISHING  MACHINES,  CaUup,  Etc. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague*Sells  Corp.,  Hoopeston,  Ill. 

GENERAL  AGENTS  for  Machinery  Mfrs. 

Borlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Generators,  Electric.  See  Motors. 

GLASS-LINED  TANKS. 

Sprague-Sella  Corp.,  Hoopeston,  Ill. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Governors,  Steam.  See  Power  Plant  Equipment. 
Hoisting  and  Carrying  Machines.  See  Cranes. 

INSURANCE,  Canners. 

Canners’  Exchange,  Lansing  B.  Warner,  Chicago. 
Jacketed  Kettles.  See  Kettles,  Copper. 

JACKETED  PANS,  Steam. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

KETTLES,  Copper,  Plain  or  Jacketed. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Kettles,  Enameled.  See  Tanks,  Glass-Lined. 

KETTLES,  Process. 


PEA  CANNERS’  MACHINERY. 

Ayars  Machine  Co.,  Salem,  N.  J. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

F.  Hatnachek  Mach.  Co.,  Kewaunee,  Wis. 

Hansen  Gang.  Mchy.  Corp.,  Cedarburg,  Wia. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

PEA  VINE  FEEDERS. 

F.  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

PEELING  KNIVES. 

Ayars  Machine  Co.,  Salem,  N.  J. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Peach  and  Cherry  Fitters.  See  Fruit  Fitters. 

PEELING  MACHINES. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

PEELING  TABLES,  Continuous. 

Ayars  Machine  Co.,  Salem,  N.  J. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

PINEAPPLE  MACHINERY. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Platform  and  Wagon  Scales.  See  Scales. 

PRESERVERS’  MACHINERY. 

F.  H.  Langsenkamp  Co..  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 


Ayars  Machine  Co.,  Salem,  M.  J. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 


KNIVES,  Miscellaneous. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  111. 


KRAUT  CUTTERS. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

KRAUT  MACHINERY. 


PULP  MACHINERY. 

Ayars  Machine  Co,.  Salem.  N.  J. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 
A.  K.  Robins  &  Co..  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  IlL 


PUMPS,  Air,  Water,  Brine,  Syrup. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Retort  Crates.  See  Kettles,  Process. 

SEALING  MACHINES.  Box. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 


Pots  and  Brushes,  Brass 
J  ’  and  Steel  Pipe,  Burning 

Brands,  Etc. 

A,  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Stampers  and  Markers. 

Steam  Jacketed  Kettles.  See  Kettles. 

Steam  Retorts.  See  Kettles.  Process. 

STRING  BEAN  MACHINERY. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  III. 

SYRUPING  MACHINES. 

Ayan  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Gang.  Mchy.  Corp.,  Cedarburg,  Wis. 

Ht.  J.  Judge,  Alameda,  Calif. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Tables,  Pickling.  See  Canners’  Machinery. 

tanks.  Metal. 

BerHn-Chapman  Co..  Berlin,  Wis. 

A.  K.  Repins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston.  Ill. 

tanks.  Glass  Lined,  Steel. 

F.  H.  Langsenkamp  Co.,  Indianapolis.  Ind. 

A.  K.  R(^ins  A  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

TANKS,  Wooden. 

F,  H.  Lanpenkamp  Co..  Indianapolis.  Ind. 

A.  K.  Hobins  A  Co.,  Inc.,  Baltimore. 

SprasTue-Sells  Corp.,  Hoopeston,  Ill, 

TOMATO  CANNING  MACHINERY. 

Ayara  Machine  Co.,  Salem.  N.  J. 

Berhn-Chapman  Co.,  Berlin.  Wis. 

F.  H.  ^ngsenkamp  Co.,  IndianapolU.  Ind. 

^  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

TOMATO  JUICE  MACHINERY, 

Berlin-Chapman  Co.,  Berlin,  Wis. 

F.  H.  Lanpenkamp  Co..  Indianapolis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  III. 


Hansen  Gang.  Mchy.  Corp.,  Cedarburg,  Wis. 
A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 


LABELING  MACHINES. 

Morral  Bros.,  Morral,  Ohio. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  111. 
Westminster  Mach.  Co.,  Westminster,  Md. 


LABEL  MANUFACTURERS. 

Gamse  Litho  Co.,  Baltimore,  Md. 

R.  J.  Kittredge  A  Co.,  Chicago. 

National  Color  Printing  Co.,  Baltimore,  Md. 
■impson  A  D'oeller  Co.,  Baltimore. 

MILK  CONDENSING  AND  CANNING  MCHY, 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

OYSTER  CANNERS’  MACHINERY. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Packers’  Cans.  See  Cans. 

PASTE  CANNERS’. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 


PEA  HULLERS  AND  VINERS. 

F.  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 
A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 


PEA  AND  BEAN  SEED. 

Associated  Seed  Growers,  Inc.,  New  Haven,  Conn. 
Gallatin  Valley  Seed  Co.,  Bozeman,  Mont. 

D.  Landreth  Seed  Co.,  Bristol,  Pa. 

Leonard  Seed  Co.,  Chicago. 

Rogers  Bros.  Seed  Co.,  Chicago. 


SCALDERS,  Tomato,  Etc, 

Ayars  Machine  Co.,  Salem,  N.  J. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Scalding  and  Picking  Baskets.  See  Baskets. 
Sealing  Machines,  Bottles.  See  Bottlers’  Mchy. 

SEEDS,  Canners’,  All  Varieties. 


TOMATO  PEELING  MACHINE 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 


TOMATO  SEED. 


Associated  Seed  Growers,  Inc.,  New 
D.  Landreth  Seed  Co.,  Bristol,  Pa. 
Leonard  Seed  Co.,  Chicago. 


Haven,  Conn. 


Associated  Seed  Growers,  Inc.,  New  Haven,  Conn. 
Gallatin  Valley  Seed  Co.,  Bozeman,  Mont. 

D.  Landreth  Seed  Co.,  Bristol,  Pa. 

Leonard  Seed  Co.,  Chicago. 

Rogers  Bros.  Seed  Co.,  Chicago. 

SHEET  METAL  WORKING  MACHINERY. 
Cameron  Can  Mchy.  Co..  Chicago,  Ill. 

SEIVES  AND  SCREENS. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 


TOMATO  WASHERS. 

Ayars  Machine  Co.,  Salem.  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Variable  Speed  Countershafts.  See  Speed  Reg. 

VEGETABLE  CUTTERS. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 


SPICEIS,  for  Pickles  (Pimiexo). 

Chili  Products  Corp.,  Ltd.,  Los  Angeles,  Cal. 

STIRRERS  FOR  KETTLES. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

SILKING  MACHINES, 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Sorters,  Peas.  See  Cleaning  and  Grading  Mchy. 


VINERS  AND  HULLERS. 

Frank  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 
A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

WAREHOUSING  AND  FINANCING. 
Terminal  Warehouse  Co.,  Baltimore. 

Washers,  Bottles.  See  Bottlers’  Machinery. 

WASHERS,  Can  and  Jar. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Gang.  Mchy.  Corp.,  Cedarburg,  Wis. 
A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 


SPEED  REGULATING  DEVICES  (for  Machines, 
Belt  Drives,  etc.). 

Berlin-Chapman  Co.,  Berlin,  Wia. 

E.  J.  Judge,  Alameda,  Cal. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 


WASHERS.  Fruit,  Vegetables. 

Ayars  Machine  Co..  Salem,  N.  J. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp..  Hoopeston.  Ill. 
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KITTREDGE 
f  LABELS  I 

CHICAGO  M 


AVARS  IMPROVED  UNIVERSAL  FILLER 


For  CUT  STRING  BEANS 
TOMATOES,  BEETS,  etc. 


For  Filing  Whole  Tomatoes. 

Measures  each  can  full  alike  with¬ 
out  crushing. 

Measured  amount  of  juice  deliver¬ 
ed  in  empty  can. 

Shaker  Fruit  adjusting  plate. 

Compression  adjustment. 

Can  adjust  to  any  weight  desired. 

Equipped  with  Briner  for  brining 
Cut  String  Beans,  if  desired. 


Prices  on  request. 


AVARS  MACHINE  CO 
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